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PRUBIENT IIOUSEW'IFJE, 

Or compleat 

ENGLISH COOK; 

Being a Collection of the newest and least expensive 
Recipes in COOKERY; 


COKTAINING DIRECTJOKS FOR 


MARKETING 

ROASTING 

BOILING 

FRYING 

HASHING 


STEWING 

BROILING 

BAKING 

AND 

FRICASSEEING; 


rUDDINGS 

CUSTARDS 

CAKES 

CHEESECAKES 


Also for Making 

PIES 
TARTS 
RAGOUTS 
SOUPS 


JELLIES 
syj. LA BUBS' 

&C. 
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Useful directions 


roR 



to dime Venisoji, 


T ry the ha-unches or shoulders under the bones that 
come out with _your finger or knife, and as the scent 
is sweet or rank, it is new or stale; and the like of the 
sides in the most fleshy parts ; if tainted, they will look 
I greenish in some places, or very black. Look on the 
hoofs, and if the clefts are very wfide and rough, it is old ; 
if close and smooth, it is young. 

The Season fur Venison. 

TVie buck venison begins In Hay, and is m season till 
A,llhaliow^S day; the doe is in season from Michaelmas 
to the end of December, and sometimes to the end of 
January. 

Hot’S to diuse Lamb, 

In cliusing a lamb’s head, observe the eyes ; if they are 
wrinkled, or sunk in, it is stale; if lively and plump, it is 
new and sweet. In a fore quarter, take notice of the 
neck-vein, and if it is a sky-blue, it is sweet and good; 
but if inclined to green or yellow, it is almost, if not quite 
tainted. In a hind quarter, ifk has a fainlish smell under 
the kidney, and the knuckle is limber, it is stale. 

Hotu to diuse Mutton, 

When mutton is old, the flesh in pinching will wrinkle, 
and remain so; but if young, the flesh will pinch tender, 
A 2 and 
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and the fat will easily part from the lean ; but if old^ It 
will stick by skin and strings. The flesh of ewe mutton 
is paler than wether mutton, is easier parted, and has a 
closer grain. When the flesh has a pallid whiteness, in- 
clining to yellow, and is loose at the bone, you have rea- 
son to escpect its being rotten, or inclining that way. To 
know whether it is new or stale, observe the direction 
in chasing Iamb. 

//ow io chuse Veal. 

If the bloody vein in the shoulder looks blue, ora fine 
red, it is new killed; but if blackish, greenish, or yellow- 
ish, it is stale. The loin first taints under the kidney, and 
the flesh if stale will be soft and slimy. 

The neck and breast taint first at the upper end, and 
•you will perceive some dusky, yellowish, or greenish ap- 
pearance ; the sweetbread on the breast will be clammy, 
otherwise it will be fresh and good. 

Thekg is knownto be new by the stiffness of thejolnts; 
if limber, the flesh clammy, and has green or yellow 
spots, it is stale. The head is known as the lamb’s. Tha 
flesh of a bull-calf is redder and firmer than that of a cow- 
ftaif, and the fat harder. 

To chuse Beef, 

Right ox.beef has an open grain; if young, a tender 
and oily smoothness; if old, it is rough and spungy, ex- 
cept llie neck, brisket, and such parts as are very fibrous; 
which in young meat will be more rough than in odiec 
parts. A sort of a carnation colour betokens good spend- 
ing meat; the suet a curious while; yellow is not so 

good. .1,1 

Cow beef is less bound, and closer grained than the^ 
©X, the fat whiter, but the Kv.n somewhat paler; if 
young, the dent you make with your finger will rise 
again in a litiie linie, 

Bud beet is of a dose grain, a deep dusky red, tough 
in pinching, the tat skinny, haio, and has a lankisli 
smell ; and for newness or slalene.ss this flesh has but tew 
signs; ll.e mure niaferial is its clamminess, andthcre>t 
ytur smell will inform you. If it be bnii ed, those place* 
will look more dusky or blackish than the rest. 
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To chuse Pork* 


irU be young, the lean will break in pinchingbetween 
your lingers, and if you nip the skin with your nails, it 
will make a cknl ; also if the fat be soft and pulpy, in a 
manner like lard, if t’lc lean be tough, and the fat flabby ■ 
and spungy, feeling rough, it is old, especially if the 
rhind be stubborn,, and y<3u cannot nip it with your nails. 

Jf of a boar, though young, or of a hog gelded at full 
growth, the flesh will be liard, tough, reddish, and ©f a 
rank smell ; the fat skinny and hard ; the skin ttnck and 
lough, and pinched up will immediately fall again. 

I'o know whether it be new killed, try the legs. hands,. 
and springs, by putting your fingers under the bone that 
comes out, for if it be tainted, you will find it by smelling 
your finger -s; besides, the skin will be sweaty and clam- 
my when stale, but cool and smooth when nevy. 

If you find many littlle kernels inthefat, like small shot, 
it is measly, and dangerous to eat. 

To chuse Brazvn. 

Thick brawn is old, the moderate is young. If the 
rhind and fat be very tender, it is not boar brawn, but. 
barrow or sow. 

To chuse Hams* 

Put a knife under the bone that sticks out of the ham, 
and if it comes out clean, and a pretty good flavor,. 
It is sweet and good ; if much smeared and dulled, it is. 
tainted or rusty. 

To chuse Bacon. 

If the fat be white, oily in feeling, and does not break 
or crumble, and the flesh sticks well to the bones, and 
hears a good colour, it is good; but if the contrary, and 
the lean has some litile streaks of yellow, it is rusty, or. 
will soon be so. 

To chuse Butter, 

When you buy butter, trust not to that which will be 
given you to taste, but try in the middle, and if your 
smell and taste be good, you cannot be deceived, 
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To cJtiise Cheese, 

Checoe iis to be chosen by its moi-sl and sicoo'Ji co it; if 
cheese be rough coaled, nigged, or dry at top, bevvare 
of’bitle worms or miles. If it be all over full of holes, 
moist and spungy, it is subject to maggots. If any soft 
' or perished place appear on the outside, try how deep it 
goes, for the greater part may be hid within. 

To chuse Eggs 

Hold the great end to your longue, if it feels warm, it 
is new, if cold it is bad j and so in proportion to the 
heat and cold, is the goodness of the egg. Another way 
to know a good egg, is- to put the egg into a pan of cold 
water, the fresher it be, the -sooner it w^'lfall to the bot- 
tom j if rotten, it will not sink at all. 

How to keep Eggs good.. 

Place them all with the small end dovvrnwards in fine 
wood ashes, turning them once a week end-ways,, and 
they will keep some months. 

Hoxv to chuse Poultry. 

A cock or capon, &c. if they are young, their spurs are 
short and dubbed; but take particular notice they are 
not pared or scraped. 

If the hen is old, her legs and comb ar.e rough r if 
young, smooth. 

A turkey. If the cock be young, his legs will be black 
and smooth, and his spurs short ; if stale, his eyes will be 
sunk in his head, and his feet dry; if new, the eyes 
lively and limber. 

For the hen, observe the same directions; and' if sheds 
with egg, she will have a soft open vent ; if not, a hard 
close one. 

A goose. If the bill is yellowish, and has but few. hairs, 
it is young ; but if full of hairs, and the bill and foot red, 
it is old ; if fresh, limber- footed ; if stale, dry footed. 

Ducks, wild or tame. If fresh, limber footed; if stale, 
dry footed, 

I A true wild duck has a reddish foot, and smaller than, 

the tamg enc* 


To 


THE PRUDENT HOUSEWIFE. 


To dime a Rabbit. 

If a rabbit be old, the claws will be very long and 
rough, and grey hairs intermixed with the wool ; bat if 
young, the claws and wool snsoolh ; if stale, it will be 
limber, and the flesh will look blueish, having a kind of 
slime upon it ; but if fresh, it will be stifl’, and the flesh 
white and dry. 

Bow to chuse Pigeons. 

The dove house pi^*ons, when old, are red legged; 
when new and fat, limber footed, and feci open in the 
vent; when stale, their vents are green and flabby. 

How to diuse Fish. 

Salmon, whiting, pike, trout, carp, tench, grayling, 
barbie, chub, rufl^ eel, smelts, shad, &c. all these are 
known to be new or stale by the colour of their gills, 
their easiness or difficulty to open, the hanging or keejring 
up their fins, the standing out «r sinking of their eyes, 
&c. or by their smell. 

Turbot. He is chosen by his thickness: and if his 
belly be of a cream colour, it is good; but if' thin, and 
his belly of a blueish while, he will eat very bad. 

Cod and codling. Chuse them by their thickness to- 
wards the head, and the whiteness of the flesh when cut. 

Ling. For dried ling, chuse that which is thickest in 
the neck, and the flesh of the brightest yellow. 

Scale and thornback. Chuse them by their thickness ; 
and the she scale is always the sweetest, especially if 
large. 

Soals. These are chbsen by the thickness and stiffness : 
when their bellies are of a cream colour, they spend the 
firmer. 

Sturgeon. If it cuts without crumbling, and the veins 
and gristle give a true blue where they appear, and the 
flesh a perfect white, then conclude it to be good. 

Mackarel and fresh herrings. If the gills are of a fine 
shining redness, their eyes stand lull, and the flesh is stiffs 
then they are new ; but if dusky ©r faded, or sinking and 
wrinkled, and the tails limber, they are stale. 

Flounders and plaise. If they are kiff, and their eyes 
be not sunk, they are new ; the contrary when stale. 
The best sort of plaise looks blueish on the belly. 

Lobsters* 
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Lob.'tcr^!. Chase than by tlieir vvei;jht ; the heaviest- 
are the best, if.' no waier be in th.cm : it ('all, the iiiiddle ut 
the tail will be hard, reduLsh-skinned meat. 

Prawns shrimps, and crab fish. The two fir,st,.if siale, 
will cast 4|bad scent, their colour ia 'ing, and they slimy, 
otherwise they are good. 7'lie latter, if stale, is limber in 
their claws and joints, their red cobur tiiraed blackish 
and dusky, and a bad smell luuler their throats. 

Pickled salmon. If the flesh feels oily, tlie scales stifF 
and shining, and it comes in flakes, and parts vvitlicut 
crumbling, then it is new, and not otherwise. 




DIRECTIONS 

FOR 

ROASTING 

Butcher's Meat, &c. &c,< 

For Konsthig. 

I F you are to roast any thing very small or thin, takir- 
care to have a pretty little bri.sk fire, that it may be 
done quick add nice; if a targe joint, let a good fire be 
laid to cake. Let it be clear at the bottom ; and when 
your meat is half done, stir up .a gowd brisk , fire. 

Hozv to roa&t Beef. 

If a rump or sirloin, do not salt it, but lay it a good 
way from the fire, baste it once or twice with salt and 
water, then with butter; flour it, and keep basting it 
with what drops from it. When you see the smoke 
of it draw to the fire, it is near emnigh, , 

If the ribs, spi inkle it wifa sail i( r half an hour; dry 
and flour it; then butler a piece of paper very thick, and 
fasten it on the beef 

N.B. Never salt your roast meat before you lay it to- 
the fire, ciicept the ribs, for. that draw^ out the gravy. 


THE PRUDEKr HOUSEWIFE, 


9 


IF you would keep it a few days before you drev< it, 
^ry it with a clean clotli, then flour It all over, and hang 
it up where the air may come to it. 

To roust Lamb or Mutton, 

The loin, the saddle of mutton, (which is two loins) 
and the chine, (which is two necks) must be done a# 
the beef, but all other joints of Iamb or mutton mast not 
be papered; and just before you tuke it up, dre Ige it 
w ith some flour, but not too much, for that takes away 
all the taste of the meat. 

N . B. Be sure you take off the skin of a breast ofmut- 
ton before you roast it. 

How to roast Veal, 

If a fillet, stuff it with thyme, marjoram, parsley, and 
, onion, a sprig of savory, a bit of lemon-peel, cut very 
fine, nutmeg, pepper, mace, salt, crumbs of bread, four 
eggs, a quarter of a pound of batter or marrow, mixed 
with s*ine flour to make it stiff', half of which put into 
the udder, and the other into holes in the fleshy part. 

If a shoulder, baste it with cream till half done, then 
flour it, and baste it with butter. 

The breast must be roasted with the caul on till it is 
enough, and the sweetbread skewered on the backside 
of the breast. When it is nigh enough, take off ihe caul, 
baste it, and dredge it with flour. All these are to be 
sent to table widi some melted butler, and garnished 
with sliced lemon. 

If a loin or fillet not stuffed, be sure to paper the fat, 
that as litde may be Io.st as possible. All joints are to be 
laid at a distance from the fire till soaked, then nuar the 
fire. VVhenyou lay it down, baste it with good buiter, 
(except it be tl»e shoulder, and that may be done the 
same, if you chuse it) when it is near enough, baste it 
again, and dredge it wiih flour. 

To roast a Hare, 

One side being larded, s])it it without larding the 
other; and while it is roasting, baste it with nulk or 
cream, then serve it with thick ebret sauce, 

1 Another 
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Another Way. 



Take some liver of a hare, some fat bacon, grated 
bread, an anchovy, shalot, winter-savory, and some, 
nutmeg; beat thesp into a paste, and put them into the 
belly of (he hare ; bas(e the hare with stale beer ; put a 
piece of bacon into (he pan; when it is half roasted, 
baste ii with better. For sauce, take melted butter and 
some winter savory. 

Another Way. 

Set and lard it with bacon ; make for it a pudding of 
grated bread, the heart and liver being parboiled and 
chopped with beef suet and sweet herbs, mixetl with 
marrow, cream, srrice. and un the belly, 

and roast it. When it is roasted, let )our butler be 
drawn up with oream, gravy, '©r claret. 

To roust Rabbits. 



Lay them dow'ii to a moderate fire, baste (hem with 
good butter, and dredge I hem with flour, jdelt some 
good butler; and having boikd the liver with a bunch 
of parsley, apd chopped them small, pwl half into the 
biitier, and pour it into the di^h, and garnish it with the 
cUier half. 


Trench 
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French Sauce for Rabbits. 

Onions minced Small, fried, and mingled wilh mus- 
tard and pepper 

Hotv to roast a Pig* 

First wipe It dry wilh a cloth, then take a piece of 
butterand some crumbs ofbread, of each abrait a quarter 
of a pound, some sage, thyme, sweet marjoram, pepper, 
salt, nutmeg, and the yolks ot two eggs, mix these to- 
gether, and sew it up in the belly ; flour it very thick ; 
then spit it, and put it to the fire, taking care that your 
fire burns well at both ends ; then hang a flat iron in the 
middle of the grate ; continue flouring it till the eyes drop 
out, or you find the crackling hard ; then wipe it w^ith a 
cloth, wet it in salt and water, and baste it with butter. 
When the gravy begins to run, pul basons in the dripping 
pan te receive it. When you perceive it is enough, take 
a quarter of a pound of butter, put it in a coarse cloth, 
and having made a brisk fire, rub the pig over with it, 
till the crackling is crisp, and then take it from the fire. 
Cut off the head, and cut the pig in two down the back, 
where take out the spit ; then cut the ears off, and place 
one at each end, and also the under jaw in two, and place 
one at each side. Make the sauce thus : 

Take some good butler, melt it, mix it with the gravy 
received in the basons, and the brains bruised, some dried 
sage, shred small ; pour these into the dish, and serve 
it up. 

Flow to roust Pork, 

The best way to roast a leg is first to parboil it, then 
skin and roast it, baste it with butter, then take some 
sage, shred it fine, pepper, salt, some nutmeg, and a 
few crumbs of bread; throw all these over it the time it 
is roasting ; then have some drawn gravy put into the 
dish with the crumbs that drop from it. Some like the 
knuckle stuffed with onions and sage, shred fine, with 
pepper, sail, gravy, and apple sauce to jt; this they call 
a mock goose. 'Fhe spring or hand (»f pork, if very 
voung, roasted like a pig, eats very well; otherwise it is 
test boiled. The spare-rib should be basted with a little 
butter, some flour, and some sage, shred fine, and served 

up 
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wp with apple.saiice. The best way to dress pork griskins 
is to roast tliem, baste them with butter and crumbs of 
bread, sajje, p<*i>pef , and salt ; the usual sauce to llrese 
is mustard. 

When you roast a loin, fake a sharp p'^nknife, and cat 
the skin across, to make the crackling eat better. The 
chine you must not cut at all. If pork is nol well done, 
^ is apt to surfeit. 

To roait iJie hind Quarter of a Pig Lamb Fashion. 

At the time of year when house lamb is dear, take the 
bind quarter of a large pig, take off th« skin, and 
roast it, and it eats like lamb, with mint sauce, or with 
sallad, or Seville oranges. 

To roast a Leg of Mutton tn'tk cockles. 

Stuff it all over w'ith cackles and roast it. GarniA 
with horse raidish. 

To roast a Leg of Mutton xcith Oysters^ 

'Sake a leg about two or three days old, siufFit all over 
with oysters, and roast it. Garnisli with hoi se radisi). 

To roast Mutton like Venison. 

Take a fat hind quarter of mutton, and cut the leg like 
a haunch of venison, rub it w'ell with saltpetre, hang it in 
a moist place for two days, wiping it two or three times a 
day with a cleah cloth, then pul it into a pan, and having 
boded a quarter of ah ounce of allspice in a quart of red 
wu'ne, pour it boiling hot over y our mutton, and cover it 
close for two hours; then takeil out, spit it, and put it to 
the fire, and constantly baste it with the same liquor and 
butter. IFy oU have a good quick fire, and your mutton 
not very large, it will be ready in an hour and a iialf. 
Then take it up, and send it to table with some good gravy 
in one cup, and swe^t sauce in another. 

To roast a Jlavnch of Venison* 

Take a haunch of venison and <pit it, then take some 
wdieat flour and water,, knead and roll it very thin, tie it 
over the fit of the venison with packthread; if it be 
a large haunch it wil! take (our hours roasting, and a mid- 
dling haunch three hours; keep basting it all the time you 

roast 
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roast it; when you dish it up, put some gravy in the dish 
and swec* saure in a bason ; half an hour before you 
draw your venison take off the paste, baste it, and let it 
be a light brown; 

To roast a NeeU’s Tongue. 

Take a pickled tongue and boil it till the skin will come 
off ; and when it is skinned, stick it with cloves about two 
inches asunder, then put it on a spit, and wrap a veal 
caul over it, and roast it till it is enough ; then take off the 
caul and serve it in a dish with gravy, and some venison 
or claret sauce in a plate. Garnish it with raspings of 
bread sifted, and lemon sliced. 

To roast a Tofigue or Udder, 

Parboil your tongue or udder, then slick into It ten ot 
twelve cloves, and whilst it is roasting baste it with bat- 
ter. When it is ready to take up, send it to table with 
some gravy and sweet sauce. 

To roast a Breast of Mutton, 

Bone the mutton, make a savory forced meat for K, 
wash it over with the batter of eggs; then spread the 
forced meat on it, roll it in a collar, and bind it with a 
packthread; then roast it; put under it a regalia of 
cucumbers. 


DIRECTIONS 

Concerning 

poultry. 

I F your fire is not quick and clear when you lay your 
poultry down to roast, it will not eat near half so sweet, 
or look so bcaulii'ul to the eye. 

® How 
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Hovi to roast a Tm'key, 



Take a quarter of a pound of lean veal, some thyme, 
parsley, sweet marjoram, a sprig of winter savory, a bit 
of lemon peel, one onion, a nutmeg, grated, a drachm 
of mace, some salt, and half a pound ol butter; cut your 
herbs very small, pound yout meat as small as possible, 
and mix altogethor with three eggs, and as much flour or 
bread as will make it of a proper consistence ; then fill 
the crop of your turkey with it, paper the breast, and lay 
it down at a good distance from the lire. When the 
smoak begins to draw to the fire, and it looks plump, baste 
it again, and dredge it with some flour ; then take it up 
and send it to fable. 

Sauce for a roast Turkey. 

For the sauce, take some white gravy, cafchup,va few 
bread crumbs, and some whole pepper ; let them boil 
•well together; put to them some flour and a lump of 
butter, which pour upon ttie turkey. You may lay round 
your turkey forced meat balls. Garnish your dish with 
slices of iemon« 


To roast a Goose. 



Take sage, an onion chopped small, some pepper, 
salt, a bit of butter, mix these together, aud put them in 
the bellj of the goose; then spit it, singe it with paper, 
dredge it with flour, and ba te it with butter. When it 
is enough, (which is kno wn by the legs being tender) 

take 


THE PRUDENT HOUSEWIFE. 


15 


take It up, and pour through it two glasses of red wine, 
and serve it up in the same dish, and apple-sauce in 
bason. 

The Manner of trmsing a- Fowl for boiling. 



You must, when it is drawn, twist the wings till you 
bring the pinions under the back, and you may, if you 
please, inclose the liver and gizzard, one in each wing, 
as at 1, but they are commonly lelt out; then beat down 
(he breast bone that it may not rise above the fleshy parts;, 
then cut off the claws of the feet, and twist the legs, and 
bring them onthe outside of the thigh towards the wing, as 
at 2, and cut a hole on each side of the apron, just above 
jhe sidesman, and put the joints of the leg into the body, 
the fowl, as at 3 — so this is trussed without a skewer. 


A Chicken or Foxd for roasting^. 



When you roast a fowl or chicken, lay it down to a 
good fire, singe it clean with white paper, baste it with 
butter, and dust on some flour. As to time, a large fowl 
three quarters of an hour, a middling one half Ian hour, 
and a small chicken twenty minutes ; but ikis depends 
entirely upon the goodness of your fire. 

When your fowl is thoroughly plump, and the smoak 
draws from the breast to the fire, you may be sure thaUt 
is very near done. Then baste it with butter, dust arHi 
very little flour, and as soon as it has a good froth, serve 
it up. 

B 2 
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fFiVd Ducks, Widgeons, or Teals, 
Breast, Back. 



"Wild fowl in general are liked rather under done ; and 
If your fire is very good and brisk, a duck or widgeon will 
be done in a quarter of an hourj lor as soon as they are 
well hot through tliey begin to lose their gravy, and if not 
drawn off will eat hard. Teal is done in ' little more 
than ten minutes. 

j 4 good Sauce for Teal, Mallard, Ducks, <5’C. 

Take a quantity of veal gravy, according to the bigness, 
of your dish of wild fowl, seasoned with pepper and salt; 
squeeze in the juice of two oranges and some claret,. 
Thi.s will serve for all sorts of wild fowl. 

The Manner of trussing a Pheasant or Partridge, 



Both the pheasant and the partridge are trussed the same 
■way, only the neck of the partridge is cut off, ai\d the 
bead of the pheasant is left on ; the cut above shews the 
])heasant trussed. When it is drawn, cut off the pinions, 
leaving only the stump bone next the breast, and pass a 
skewer through its point, and through llie body near the 
liack, then give the neck a turn, and passing it by the 
back, bring the head on the outside of the oti.er wing 
bone, a.s at 1, and run the skewer through both, with 
the head standing towards the neck or rump, which you 

please ; 
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please ; 2 Is where the neck runs : then take the legs, 
with the claws on, and press thent by the joints togther> 
so as to press the lower part of the breast ; then press them 
down between the sidesmen, and pass a skewer through 
all. as at 3. Remember a partridge must have the neck 
off; in every thing else it is trussed like a pheasant. 

The Manner qf trussing a Pigeon, 



Draw it, but leave the liver, for that has no gall, then 
push the breast from the vent, and holding up the legs, 
put a skewer just between the bend of the thigh and the 
brown of the leg, having first turned the pinions under 
the back, as at 1 ; and see the lower joint of the biggest 
wings are so passed with the skewer, that the legs are 
between them and the body. 

To roast a Woodcock, 



Whenyou have trussed a woodcock, and drawn it under 
^he legs, take out the bitter part, put in the entrails again ; 
whilst the w'oodcock is roasting baste it with butter; set 
under it an earthen dish with a slice of toasted bread in it, 
and let the woodcock drop upon it. Your woodcock will 
take about half an hour in roasting ifyouhavea brisk fire. 
When you dish it up, lay the toast under it, and serve it 
with sauce made of gravy and butter with some leraopj 
a spoonful of red wane, and pour some over the toast. 

To dress Larks. 

Truss them handsomely on the back, but neither draw, 
them nor cut off their feet, lard them with small lardoons, 
or else spit them on a wooden skewer wdtb a small lard of 
bacon between two j when they are near roasted enough, 

3 .dredge 
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dredge them with salt, powdered fine, and some crumbs 
of bread. When they are ready, rub the dish you design 
to serve them in with a shalot, and serve them up with 
pepper, verjuice, and the juice of an orange, and crumbs 
of oread fried, and served in a plate by themselves. 

Or with a sauce made of claret, the juice of two or 
three oranges, and some shred ginger, set over a fire a 
short time, and beat up with some ginger. 

You must use the same for broiled larks, which you must 
open on the breasts when you lay them on the gridiron. 



DIRECTIONS 


EOR 

BOILING MEAT, &c. 


A ll fresh meat should be put into the water boifing 
hot, and salt meat when the water is cold, unless 
you apprehend it is not corned quite enough j and in that 
case putting it into the water when hot strikes in the salt. 

Chickens, lamb, and veal, are much whiter for being 
boiled In a clean linen cloth with somemilkin your water. 
The time sufficient for dressing different joints, depends 
on the size of them. A leg of mutton of about seven or 
eight pounds will lake two hours boiling; a young fowl 
about half an hour; a thick piece of beef, of twelve or 
fourteen pounds, will take about two hours and a half after 
the water boils, if you put in the beef when the water is 
cold, and -o in proportion to the thickness and weight of 
the piece ; but all kinds of victuals take somewhat more 
time in frosty weather. 

J Leg qf Lamb boiled tuith Chickens round it. 

When your lamb is boiled, pour over it parsley and 
butter, then lay your chickens round the lamb, and pour 
over the chickens some fricassee sauce. Garnish your 
dish with sippets and lemon. 

To 
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To hoil a Leg of Lamb zvith the D'i'i fied about it. 

When your lamb i? boiler), lay it in-tlie dish, and pour 
upon it some parsley and butter ; th^^n lay your fried lamb 
round it, and cut some asparagus, lothe bigitess of-pease, 
boil it green, and lay it round your lamb in spoonsfui* 
Garnish with crisped parsley. 

To boil a Tongue. 

Ifit be a dried longue, it must be laid in warm water 
for six hours; then lay it three hours in fresh cold water ; 
then take it out and boil it three hours, which will be 
sufficient. If your tongue be just taken out of pickle, it 
must lay three hours in cold water, and then boil it till k 
will peel. 

To boil a Ham, 

Lay it in cold water two hours; wash it clean, and tie it 
wp in clean hay. Roil it very slow the first hour, an 1 very 
brisk an hour and a half more. Take it up in the hay, 
and so let it lie till cold; then rub the rhind with a clean 
piece of flannel. 

To hoil pickled Pork. 

Wash your pork and scrape it dean; then put it in when 
the water is cold, and boil it till the rhind be tender. 

To boil Rabbits, 

Truss them for boiling, and lard them with bacon-; then 
boil them quick and white. For sauce, take (he boiled 
liver and shred it with fat bacon ; toss these tip together 
in strong broth, white wine vinegar, mace, salt, and 
nutmeg; set parsley, minced barberries, and drawn but- 
ter. Lay you rabbits in a dish, and pour the sauce over 
them. Garnish with sliced lemon and barberries. 

To boil Chickens, 

Take four or five chickens, asynu would have your dish 
in bigness: if they be small ones, scald them before you 
pluck them, it wi I make them whiter; then draw them, 
and take out the breast bone ; wash them, truss them, 
and cut off the heads and necks, and boil them in intllc 
and water with some salt. Half an hour or less will boil 

them 
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them. They are sometimes better for being killed the 
night before you use ihera. 

To make Sauce for Chickens. 

Take the necks, gizzards, and livers, boil them in 
water; when they are enough, strain off ihe gravy, and 
put to it a spoonful of oyser pickle ; take the livers, break 
them small, mix some gravy, and rub them through a 
hair sieve with the atk of a spoon; then put to it a 
spoonful of cream, some lemon, and lemon-peel grated;, 
thicken it with butter and flour.. Eet your sauce be no 
thicker than cream, which pour upon the chickens. 
Garnish your dish with sippets, mushrooms, and slices of 
lemon. They are proper tor a side dish or a top dish,, 
either at noon or night. 

Hole to boil a Turkey. 

When your turkey is dressed and drawn,, truss it, cut 
off the feel, and cut down the breast bone with a knife ; 
then sew up the skin again ; then stuff the breast with, a- 
white stuffing. 

The Stuffing for a Turkey, 

Take the sweetbread of veal, boil it, shred it fine,, 
with some beef suet, a handful of bread crumbs, some- 
lemon-peel, part of the liver, a spoonful or two of cream,, 
with nutmeg, pepper, salt, and two eggs; mix them to- 
gether, and stuff your turkey with part of the stuffing, (the 
rest may be boiled or fried to lay round it) dredge it with, 
flour, tie it op in a doth, and boil it with milk and water- 
If it be a young turkey, an hour will boil it. 

To make Sauce for a Turke7j. 

Take some w'hite gravy, a pint of oysters, two or three 
spoonsful of cream, some juice of lemon, and salt to your 
taste, thicken it up with flour and butter, and pour it over 
the turkey, and serve it up. Lay round the turkey fried, 
oysters, mushrooms, and slices of lemon. 

To dress Spinach. 

Pick it very clean, and Wash it in five or six waters,, 
put it in a saucepan that will just hold it, throw some salt 

oves. 
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over It, and cover the pan clo?e. Do not put any water 
in, but shake the pan often. You must put your saucepan 
en a clear quiek fire. As soon as you find tlie greens ate 
shrunk to the bolton, and the liquor which comes out of 
them boils up, then they are enough. Throw them into 
a clean sieve to drain, and give them a squeeze} lay 
them in a plate, and never put any butter on them j 
put it into a cup. 

To dress Cabbages, Sfc. 

Cabbages and all sorts of young sprouts must be boiled 
in a great deal of water. When the stalks are tender or 
fall to the bottom, they are enough ; then take them 
off before they lose their colour. Always throw salt into 
your water before you put your greens in. 

To dress Carrots, 

Let them be scraped very clean ; and when they a?o 
enough, rub them in a clean cloth, and slice them into a 
plate, and pour some melted butter over Uiein. If they 
are young spring carrots, half an hour will boil them ; if 
large, an hour ; but old Sandwich carrots in general taka 
two hours. 

To dress BrocoU, 

Strip all the little branches off till you come to the top 
one; then with a knife peel off all the hard outside skin 
which is on the stalks and little branches, and throw them, 
into water. Have a sLewpan of water with some salt in 
it; when it boils, put in the brocoU; when the stalks 
are tender, it is enough ; then send it to table with butter 
in a cup. The French eat oil and vinegar with it. 

To dress Cauliflozi'crs, 

Cut off all the green p si t, and then cut the flowers into 
four, and lay them in w’ater for an hour; then have soiiie 
milk and w'ater boiling, put in ihe cauliflowers, and be sure 
to skiiu the saucepan well. When the stalks are tender, 
take them carefully up, and put them into a cullender to 
drain ; then put a spoonful of water into a stewpan, with 
some fl'ur, a quarter of a pound of butler, and shake it 
round till it is melted, with some pejiper and sa;t ; then 
take half the cauliflower, and cut it as you would for 

pick- 
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pidtling, lay it in the stewpan, turn it, and shake the 
pan round. Ten minutes will do it. Lay the stewed in 
the middle of your plate, and the boiled round it. Pour 
the batter you did it in over. 

To drei% French Beans. 

First string them, then cut them in two, and afterwards 
across ; but if you would do them nice, cut the bean in 
four, and then across, which is eight pieces. Lay them, 
in water and salt ; and when your pan boils put in some 
salt and the beans ; when they are tender they are 
enough : they will be soon done. Take care they don’t 
lose their fine green. Then lay them in a plate, and hav«^ 
butler in a cup. 

To dress Artichokes. 

Wring off the stalks, and put them into the water cold, 
with the tops^ downwards,' that all the dust and sand nray 
boil out. When the water boils, an hour and a half 
will do them. 

'To dress Asparagus, 

Scrape all the stalks very carefully till they look white j; 
then cut all the stalks even alike; then throw them into 
water, and have ready a stewpan boiling. Put in some 
salt, and the asparagus in little bundles. Let the water 
keepboiling ; and when they are tender take them up. 
If you boil them too much, you lose both colour and taste. 
Cut the round of a small loaf, about half an inch thick, 
toast it brown on both side.s, dip it in the asparagus li- 
quor. and put it in your dish ; put some butter over the 
toast, then put your asparagus upon the toast round the 
dish with the white tops outward. Don’t pour butter 
over the asparagus, for that makes them greasy to tlie 
lingers ; but have your butter in a bason, and send it. to 
table. 
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Hashing, Stewing, Broiling, Frying, 
Baking, See, 

How to hash a Calf^s Head. 

A fter your calPs head is fit, cleansed, and half 
boiled, and cold, cut it in thin slices, and fry it in 
a pan of brown butler; then having a saucepan on the 
stove with a pint of gravy, as much strong broth, a 
quarter of a pint of claret, as much white wine, a hand- 
ful of savory bails, two or three shrivelled palates, a pint 
of oysters, cocks combs, and sweet bread, boiled, blanch- 
ed, and sliced, with mushrooms and truffles, tlien put 
your hash in the dish, and the other things, some round 
and some on it. Then garnish the dish with sliced 
lemon. 

To hash Beef, 

Cut some slices of tender beef, and put them in a stew- 
pan well floured, with a slice of butter, over a quick fire, 
for three minutes ; and then put to them some water, a 
bunch of sweet herbs, or some majoram alone, an onion, 
some lemon peel, with some pepper, salt, and some 
nutmeg grated ; then put into it a glass of claret or beer 
that is not bitter, and strain your sauce; serve it hot; and 
garnish with red beet root and lemon sliced. 

Ajitie Hash of Beef at a little Expence. 

After having cut your beef in thin slices, make your 
sauce for it as follows : take some pepper and salt, an 
onion cut in two, a little water, and some strong beer ; 
after that pul a piece of butler rolled in flour in your pan, 
stirring it till it burns; then put in your sauce, and let it 
boil a minute or two ; then put in your beef, and let it 
but just warm through, for it will harden if you let it lie 
too long. 

You may put in some claret just before you take it off 
the fire. If you use no beer, put some mushroom or 
walnut liquor. Garnish will pickles* 


Jo 
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To hash a Leg of Mutton, 

Take a leg of mutton half roasted, when it is cold, cut 
k in thin pieces, as yuu would do any other meat for 
hashing, put it into a stewp.in with some water or s '.all 
gravy, two or three spoonstui of red wine, two or three 
ihalots shred, or onions, and two or three spoonsful of 
oyster picklo ; ih cken it up with some flour, and so erve 
it up. Garnnb your dish with horst raoish iom pickles. 

You may do a shoulder of mutton ihe same way, only 
boil the blade bone, and put in the middle. 

To hash Mutton. 

Cut your mutton in small pieces, and take about half a 
pint of oysters, and after washing liiem in w^ate', put 
them in their own liquor in a saucepan, with some mace, 
some whole pepper, and salt ; when they have slew'ed a 
little, put in an anchovy, a spoonful of kitchen sauce, or 
pickled walnut liquor, some gravy, or water; then put 
in your mutton till it is warm through; then put in a 
glass of claret ; lay it on sippets ; garnish with sliced 
lemon or capers, or mushrooms. 

Another Way to hash Mutton, or any such Meat. 

Take some whole pepper, mace, salt, a few sprigs of 
sw’eet heybs, an anChovy, one shalot, two slices of lemon, 
and some broth or water, and stew it a short time ; 
thicken it with burnt butler ; then serve it tip w'ith pickles 
and sippets. 

How to stezv a Hump of Beef. 

Take a fat rump of young beef, and cutoff the fag end, 
lard the lower part with fat bacon, and stuff the other part 
with shred parsley; put it into your pan with two or 
three quarts of water, a quart of red wine, two orjlbree 
anchovies, an onion, two or three blades of mace,' some 
whole pepper, and a bunch of sweet herbs; stew it, over 
a slow fire for five or six hours ; tur« it often in the stew- 
ing, and keep it close covered ; when your beef r.^ewed 
enough, lake from it the gravy, thicken pan of it Wiib a 
lump of butter and flour, and put it upon the dish with^he 
beet. Garnish the dish with horse radish and beet root. 

There 
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There must be no salt put upon the beefj only salt the 
gravy to your taste, and send it to table. 

You may slew part of a brisket, or an ox-clieek, the 
same way. 

To steiv Mutton Chops-. 

Cut y^our chops thin, take two earthen pans, put one 
over the oilier, l..y the chops between, and barn brown 
paper under (hem. 

To siezv babbits. 

Take two or three rabbits, and afier boiling them till 
they are half enough, cut them in pieces in the joints, 
and then cut the meat off in pieces, leaving some meat 
on the bones ; then put meat and bones into a good 
quantity ofthe liquor in which the rabbits were parboiled ; 
set it over a chaffing dish of coals between two dishes, and 
let it stew; season it w ith'^alt and gross pepper ; then put 
in some oil, and before you take it off the fire, squeeze 
in the juice of a lemon; when it is stewed enough, serve 
it up altogether in the dish. 

To stew Rabbits the French Way. 

Cutyourrabbils into quarters, then lardthem vyith large 
lardoonsofbacon, fry them, stew them in a stewpan with 
strong broth, white wine, pepper, salt, a faggot of sweet 
herbs, fried flour, and orange. 

To slexv Apples. 

Take eight or ten large pippins, pared and cut into 
halves, a pound of fine sugar, and a quart of water ; then 
boil the sugar and water together, skim it, and put your 
apples in the syrup to boil, covered with froth till they are 
tender and clear ; put some juice of lemon in, and lemon 
peel cut long and narrow, and a glass of wine; let them 
give one boil; put it in a china dish, and serve it bold. 


To steiv Trout. 


Take a large trout, w'ash it, and lay it in a pan wdth 
white w ine and gravy, (.hen take two eggs buttered, some 


pepper, salt, nutmeg, lemon peel, thyme, and grated 
bread ; mix them all together, and put in the belly of the 
,,tp. uf ; then let it stew a quarter of an hour, amiput a slice 

of 
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of butter Into the sauce ; serve it hot, and garnish it with 
sliced lemon. 

To sttK Cod, 

Lay your cod in thin slices at the bottom of a dish with 
half a pint of while wine, a pint of gravy, some oysters, 
and their liqtior, pepper, salt, and nutmeg; let it stew 
till it is near enough ; thicken it with some butter rolled 
in flour; let it stew a little longer; serve it hot. Garnish 
with sliced lemon. 

To stew Carp. 

Take half gravy and half claret, as much as will cover 
your carp in the pan, with mace, whole pepper, some 
cloves. anchovies, horse radish, a shalot or onion, 
and salt ; when tlie carp is enough, take it out, and boil 
the liquor as fast as possible, till it be just enough to make 
sauce ; flour a bit of butler; and throw it into the jwice of 
a lemon, and pour it over the carp. 

To st-cw Oj/slers, 

Plump them in their own liquor, then strain them off, 
and wash them in dean water; then set on some of ihdr 
own liquor, water, and white wine, a blade of mace, and 
some whole pepper; let it boil some time; then lay in 
vour oysters; let it just boil; then thicken them with the 
yolks of two'eggs, a piece of butter, some flour, beat up 
well, and serve it up with sippets and lemon. 

To stew Tike. 

Take a large pike, scale and clean it, season it In the 
belly with some mace and salt, skewer it round, lay it 
into a deep stewpan, w ith a pint ot small gravy, a pint ot 
red w-ine, ,two or three blades of mace, set it over a stove 
with a slow fire, and cover it close ; _yvhen it is stewed 
enough, take some of the liquor, two anchovies, and 
some lemon peel shred fine ; thicken the sauce with flour 
and butter : before you lay the pike on the dish, turn it 
with the belly dow nwards; take off the skin and serve it. 
Garnish the dish with lemon and pickle. 

To boil Tench,, 

Scale your tench when alive, gut It, and wash the in 
side with vinegar, then pul it into the stewpan when the 
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water bolis, wi4h some salt, a bunch ofsweet herbs, some 
lemon peel, and whole pepper; cover it up close, and boil 
it quickly; whenenough, strain olFsome ot the liquor, and 
put toil some white wine and 'walnut liquor, or mushroom 
gravy, an anchovy, and some oysters or shrimps; b<'il 
these together, and toss them with thick batter rolled in 
flour, adding some le.non juice. Garnish witii lemon, 
liorse radish, and serve it hot with sipp ts. 

To broil Beef Steaks. 

Take your beef steaks and beaLtliein vvith tlic back of 
a knife, strew them over with some pepper and salt, lay 
them on a gridiron over a clear fire, turning them till 
enough; setyoiir dish over a chaffing dish ot coals, with 
some brown gravy; chop an onion or sh dot as small as 
pulp, and put in. amongst the gravy ; (if your steaks be 
over-much done,, gravy will come iherefrom) put it on a 
dish, and shake it together. Garnish your dish widx 
shalots and pickles. 

To broil Mutton Cutlets^ 

Take a handful of grated bread, .some thyme, and 
parsley, lemon peel shred very fine, with some nutmeg, 
pepper, and salt, then take a loin of mutton, cat it inlo 
steaks, and let them be well beaten; take the yolks ot 
two eggs, and rub over the steaks. Strew on the grated 
bread with these ingreilients mixed together. Make your 
sauce of gravy, wilii a spoonful or two of claret and some 
anchovy. 

To broil Veal Cutlets, 

Having cut your vea! in slices, season it with salt, 
pepper, nutmeg, sweet marjoram, and some lemon peel 
grated ; wash them over with egg, and strew over them 
this mixture: lard them w’ifh bacon, dip them in melted 
butter, and wrap them in wffiite papers, buttered ; broil 
them on a gridiron a good distance from the fire; whett 
they are enough, unpaper them i serve them with gravy 
and lemon sliced. 

To broil Whitings, 

Whitings should be w’ashed with water and salt, then 
dry them well and fiour them ; rub your gridiron well with 
C 2 chalk 
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chalk, and make it hot, thenl ay them on, and vvl>en they 
are enough, serve them wdlh oyster or shrimp sauce. 

To broil Cud Sounds, 

After letting them he in hot water a few minutes, take 
them out, and rub them well with salt, to take oil' the 
tilack dirt and skin ; when they look white, put them irr 
water, and give them a bbilj take them out and flour them 
Avell, salt and pepper them, then broil them; when they 
are enough, lay them in your dish, and pour melted but- 
ter ar»d mustard into the dish: broil them wliole. 

t 

To broil Sheep or Hogs Tongues. 

Boil, blanchpand spit your longues, season them with 
some pepper and salt; then dip them in eggs; strew' over 
them a few, bread crumbs, and broil them till they ate 
'browm; serve them up with gravy and butter. 

To broil Chickens. 

Slit them down the back, and season them with pej;pef 
and salt, lay them on a very cienr fire, and at a great 
distance. Let the inside lie next the fiie till it is above 
half done, then turn them, and take care the fleshy side 
don^'t burn ; throw some fine raspings of bread over it, 
and let them be of a fine brown, but not burnt. Let your 
sauce be good gravy with mushrooms, and garni-sh with 
lemon and livers broiled, the gizzards cut and br uiled 
with pepper and salt. 

To fry Veal Steaks, 

Take a neck of veal, cut il into steaks, and fry them 
in butter. Boil the scrag to strong broth, two anchov^^, 
two nutmegs, some lemon peel, penny royal, and- parsley 
shred very fine; burn a bit of butter; pour in llie iiqiiar 
and ihe veal steaks with a glass of white wine, and toss 
ihem all up together. If it be not thick enough, flcnir a 
bit of butte/ and throw in. Lay il into the dish, squeezu 
an orange over it, and theri strew sail as much as will 
relish. 

To fry Mutttn Steaks. 

Take a loin of mutton, cut off the thin part, then cut 
the rest into steaks, and flat them with a cUaver, or paste 

pin. 
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pin, season them with some pepper and salt, and fry them' 
in butter over a-qiiick fire ; as you fry them, put them into 
an earthen pot till you have fried them all ; then pour the ' 
fat out of the pan ; put in some gravy and the gravy that 
comes from the steaks, with a spoonful of red wine, an 
anchovy, and an onion shred ; shake up the steaks in the 
gravy, thicken it ’ with some flour, and serve them up. 
Garnish your dish with horse radish and shalots. 

To fry Beef Sieaks, 

Take rump steaks, or any other tender part of the beefj 
put some salt and pepper upon them, put them in a pan 
with a piece of buUer and an onion over a slow fire, close 
covered, and as the gravy draws, pour- it from the beef, - ' 
still adding more butter at limes till your beef is enough; 
then pour in your gravy, with a glass of strong beer or 
claret; then let it just boil up, and serve it hot with jpice ■ 
of lemon or verjuice. 

To fry Beef Sieaks xcith Oysters. 

Take some tender beef steaks, pepper them to your 
mind, but for that willtnake them hard ; turn them - 

often till they are enough, which you will know by ilieir 
feeling firm; then salt them to your mind. 

For the sauce, take some oysters with their liquor, and 
wash them in salt and water; let the oyster liquor stand to 
settle, and then pour ofi the clear; stewthem gently in this 
with somo- nutmeg or mace, some w hole pepper, and a 
clove or -two, and take care you don\ stew them too 
much, for that will make them hard; when they are 
^Iniosl enough add some wine and a piece of butter rolled 
in flour to’ thicken it. 

To fry Oysters. i 

Make a batter of milk, flour, and eggs, and take sorrt^ • 
©pters, wash and wipe them very dry, dip them in bat- 
ter, tl.en roll ihenr in some crumbs or bread and mace 
beat line, and fry them in hot lard and'bu'ltcr. 

To fry Calves Feet in Jlatier. 

Take fo'jr calves feet and bland) them, boil them as you ' 
would do for eating, takeout the large bones and cut thenr 
hi two, beat ^ spoonful of wheat flout anri four eggs to- 
^3 gethqr,?.. 
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gether, put to it some nutmegs pepper, and salt; dip In 
your calves feet, and fry them in batter a light brown ; 
Jay them on a dish with some melted butter over them. 
Garnish with slices of lemony and serve tliem up.. 

To make white Scotch Scollops. 

Take about four pounds of fillet of veal, cut it into 
small pieces as tIHn as you can, then take a stewpan,. 
butter it, and shake some flour over it, then lay your 
meat in, piece by piece> till your pan be covered ; take 
two or three blades of mace and some nutmeg, set your 
stewpan over the fire, toss it up together till your meat 
be white ; then take half a pint of strong veal broth, 
which must be ready made, a quarter of a pint of cream, 
and the yolks of two eggs, mix all these together, pul it. 
to your meat, keeping it tossing all the lime till they just 
boil, then they are done enough : squeeze in some lemon. 
You. may add oysters and mushrooms to make it rich. 

Hozv to bake a Calf's Head. 

- Wash it clean, and divide it, then beat the yolks of 
three eggs, and with a feather trace it over the outside of 
the head ; then take some grated bread, salt, pepper, 
nutmeg, some lemon peel grated, with some sage cut 
small; then strew this mixture over the outside of the 
head,, lay. it in an eartlien dish, and cover the head with 
some bits of butter; put a little water in the dish, and 
bake it in a quick oven ; and when you serve it, pour in 
some strong gravy, with the brains first boiled and mixed 
in it. Garnish with lemon. 

If you don’t chuse the brains in the graxy, put them , 
in a plate with the tongue. 

To hake Beef the French Wap. 

Bone some tender beef, takeaway the sinews and skin, 
then lard it with fat bacon ; season your beef with salt, 
pepper, and cloves; then tie it up with packthread, and- 
put it in an earthen pan, with some whole pepper, an onion 
stuck with twelve cloves, and put at the top of a bunch 
of sweet herbs, two or three bay leaves, a quarter of a 
pound of fresh butter, and half a pint of claret or wliilft 
wine vinegar, or verjuice ; cover it close j bake it fovff^ 
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Iiours; serve it hot with its own liquor, or serve it in 
cold slices,, to be eat with vinegar and mustard; 

To bake Herrings. 

• Put an hundred herrings in a pan, cover them with 
three parts water and one part vinegar, with a good deal 
of allspice,, some cloves, a bunch ot sweet herbs, a few 
bay leaves, and two whole onions, tie them close d )wn, 
and bake them ; when they come out of the oven, heat a 
pint of red wine-scalding hot, and put to them, then tie 
them down again, and let them stand four or five days 
before- you open them, and they will be very firm and* 
fine. 

To make Gingerbread^ 

Take a pound and a half of treacle, half a pound of 
brown sugar, two eggs beaten, one ounce of ginger 
beaten and. sifted ; of mace, cloves, and- nutmeg, alto- 
gether half an ounce, beaten very fine ; coriander seeds, 
and carraway seeds, of each half an ounce two pounds 
of butter melted ; mix all these together, with as much 
flour as w' ill knead- it into a stiff paste, then roll it out, 
and cut it into what form you please ; bake it in a quick 
oven in tin plates ; a small time will bake it. 

To poach Eggs with Toasts, 

Put your "water In a flat bottom pan with some salt ; 
when it boils break your eggs in, and let them boil two 
minutes; then take them up with an egg spoon, and lay 
them on buttered toasts. 

To dress- Eggs with Spinach. 

Pick and wash your spinach in several waters, set a pan 
over the fire with a large quantity of water, throw a 
handful of salt in, and when it boils put your spinach in, 
let it boil two minutes 5 take it up with a fish slice, and lay 
it on the back of a hair sieve ; squeeze the water out, and 
put it in a tossing pan with a quarter of a pound of butter; 
keep turning and chopping it with a knife till it is quite 
dry, then press it between two plates ; cut it in shape of 
sippets, and some indiamonds; poach your eggs as before, 
lay them on your spinach, and serve them up hot. 
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T1> make Water Tansey. 

Take twelve or thirteen eg^s, and eight or ten of the 
whites, beat th<;m up very well, and graie a penny loaf; : 
pu.t.iu a (fuaiier ot a pour.. I of n ellec’ butter and a pint 
of the.' juice ot. spinach. Sweeten ,it to your taste. 

Gnoi'd erry Tansey ^ 

Melt some {re.sh butt r in a h ying pan,. put in a quart 
o.f gooseberries, fry thenv till tender and mash them; then 
bear s;.\ en < r eight eggs, four or five whites, a pound of 
su ;3r, three -po' ns ulof sack, as much cream, a penny 
loaf^i.ue aiicJ three spoonsful of flour, mix all these 
togei'her, ano pu li e gooseberries out of t e pan to them, 
and stir them t gather, and put them in a saucepan to 
thicken; ilien put iresh bu ter into the frying pan; fry 
them brown; strew su„ar on the top. 

Jpple Tansey, 

Slice three or four pippins thin, fry them in good but* 
ter, to them beat four egg, s,. with six. .spoonsful of cream, 
some rose wa;er, sugar, and nutmeg, stir them together, . 
and pour it over the apples ; fry it a short time, and turn 
it with a pie. piate. Garnish w'ilh lemon, and sugar- 
strewed over it. 

'fo make Pancakes. 

Take a pint of cream or milk, eight eggs, a nutmeg 
grated,, and some salt; then melt a pound of butter and 
some sack bt fore your siir it; it rau>t be iis. thick with, 
flour as ordinary batter, .and fried with lard ; turn on 
the bac.k side of a plate. Garnish with orange, and 
strew sugar over them. 

Apple Fritters. 

Take tlie yolks of six egg.s, and. the- white, s -of threi(, 
ber't them together, and put to them a pint o! cream or 
milk; tlicn put in four or five spoonsful of flour, a gia.s.s 
of brandy, halt a nutmeg grated, and some ginger and 
salt; your batter, must be thick; then slicv; your apples in 
rounds, dipping , each, round, m batter, and fry them in 
aid. 

Apph 
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Apple Froise, 

First cut some apples in thick slices, fry them of a light 
brown, take them up, and lay them to drain, keep them, 
as whole as you can ; then make the following baiter: 
take five eggs and three whiles, beat them up with fl mr 
and cream, and some sack ; make it the thickness of a 
pancake batter ; pour in some melted butter, nutmeg, 
and sugar ; melt your butler and pour in your batter; lay 
a slice of apple here and there, and pour more batter on 
them ; fry them of a light brown j then take them up, 
and strew double refined sugar over them. 


FRICASSEES. 

To maJce a brown Fricassee of Rabbits, 

T ake a rabbit, and cut the leg in three pieces, and 
the remainder of the rabbit the same bigness, beat 
thin, and fry them in butter over a quick fire; when they 
are friedj take them out of the butter, and put them into 
a 'tewpan with some nutmeg, then .shake it up with some 
flour and butter, and put over it a few crumbs of bread, 
seasoned- with lemon peel, thyme, parsley, some pepper,' 
and salt. 

A White Fricassee of Rabbits, 

Take a couple of 3 ^oung rabbits and half boil them ; 
when they are cold, take o0* the skin, and cut the rabbits 
in small pieces, (only take the white part) when you have, 
cut it in pieces, put it in a stewpan with white gravy, 
anchovy, a small onion, shred mace, and lemon peel ; 
set it over a stove, and let it have one boil ; then take 
some cream, the yolks of two eggs, a lump ol butter, 
juice of lemon, and shred parsley ; put them altogether 
jn a stewpan, and shake them over the fire till they arc 
as white as cream ; you must' not let it boil, if you do it 
will curdle. Garnish with lemon and pickles. . 
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To Fricassee Chickens, 

Draw and wash your chickens, halfboi! them, therr 
take them up and cut them in pieces, put them in a fry-* 
Jng pan, and fry them in butter ; then take them out of the 
pan and clean it, put in some white wine, son-ve strong; 
broth, some grated nutmeg,, salt, pepper, a bunch of 
sweet herbs, and a shalot or two; let these, with two or 
three anchovies, stew Oft a slow fire, and boil up ; thtn 
beat it up with butter and eggs till it is thick;, put your 
chickens in, and toss them well together y lay sippets in 
the dish: serve it up with sliced lemon and fried parsely* 

Jb make Forced Meat Bails, 

Take half a pound of veal and half a pound of suet, cut 
fine, and beat it in a marble mortar, or a wooden bowl; 
have a few sweet herbs shred fine, some mace dried and 
beat fine, a nutmeg, grated, some lemon peel cut very 
fine, salt, pepper, and the yolks of tw^o eggs; mix all 
these together, tlien roll them in little round balls, and 
some in small long balls; roll them in flour, and fry them 
brown. If they are for any thing of white sauce, put 
some water in a saucepan, and when the water boils put 
them in, let them boil for a few minutes; but never fry. 
them for v» hite sauce. 

To fricassee cold Roast Beef. 

When you have cut your roast.beef into very thin slices,, 
take a handful of parsley, shred it very small, and cut an 
onion into four quarters, put them altogether in a stew- 
pan with a piece of butter, and a good quantity of strong 
broth; season it with salt and pepper; and let it stew 
gently about a quarter of an iiour,- then take the yolks of 
four eggs, beat them in some claret and a spoonful of 
vinegas. and put it to your meat, stirring it till it becomes, 
thick ; rub your dish with a shalot before you serve it. 

To fricassee Ducks, 

First quarter them, then race them, and beat them with 
the back, of your cleaver, dry them, and fry them in sweet 
butter; when they are almost fried, put in a handful of 
onions shred small and some thyme; then put in a little 
claret, thin slices of bacon,, parsley, and spinach boiled. 
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green and shred small, break into a dish the yolks of three 
e,2;ps with som.^ pepper and grated nutmeg; toss them up 
with a ladlefu! ot drawn bu ter ; pour this upon your 
ducks, lay your bacon upon them, and serve them hot. 

PUDDINGS, &c. 


Buies to he obsen ed in malcitig Pudding'!, 

I N boiling pudiiings. take care the bag or cloth be very 
clean, not soapy, but dipped m hot water, and well 
floured. If a bread pudding tie ii loose ; if a batter pud- 
ding lie it close, and be sure the water boils before you 
put the pudding in ; and you should move the puddings 
in the pot now and ih ii, for fear they stick. When you 
make a batter pudvling, first mix the flour well with milk, 
then put in the ingredients by degrees, and it will b'e 
smooth, and not Iiave lumps ; but lor a plain baiter Qpd- 
ding, the best way is to strain it through a coarse hair sieve, 
that it may neither have lumps nor the treads of eggs ; 
and all other puddings strain the eggs when they are beat. 
If you boil them in wooden bowls or china, butter the 
inside before you put in the baiter; and for all baked pud- 
dings, butler the dish before the pudding is put into it. 
Boiled -Plumb Pudding. 

To apound of beef suet shred very fine put three quar- 
«ters of a pound of raisins stoned, some grated nutmeg, a 
large spoonful of sugar, “some salt, four eggs, some mace, 
three spoonsful of cream, and five spoonsful of flour; 
mix these together, tie it up in a cloth, and let it boil 
•three hours. Melt butter, and pour over it. 

To make a Bread Pudding. 

Put a quarter of a pound of butter into a pint of cream, 
set it on the fire, and keep it birring; the batter b-ong 
melted, pul in as much greated manchet as will make it 
Sght, half a nutmeg grated, and as much sugar as you 
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please, three or four ege^s, and some salt; mix them 
t.ogetlrer; butter a dish, then put it in, and bake it halt 
an hour, 

^pple Pudding, 

Take four or five codlings, scald them, and bruise (hem 
through a ieve pi t n quarter of a pound of biscuits, some 
nuimog, a Dim of cream, and sweeten it to your taste ; 
add usi I'ggs and had tlie whiles to bake. 

lo make a light Pudding. 

To a pint of cre^-m put some cinnamon, mace, and 
r.ulrnt g boi it with tiie spice ; wh' n ii is boiled take out 
the spice; d en lake out the }qik< of eight eggs and four 
of tin. whites ; beat them wet! with some sack ; then mix 
them with your cream some salt, and sugar ; take a half- 
pet ny w Idle loaT and a spoonful oi fl( ur, then put in some 
rose wafer; heat all these well togellier, and wet a thick 
cloth, and flour it, then put your pudding into it, and tie 
it up; and when the pot boils, it mu t boil an hour. Melt 
somebutt»er, sack, and sugar, and pour over it. 

To make Rice Pudding. 

Get half a pound of rice flour, then set it on the lire 
with three pints of new milk; boil it well; and when it is 
almost cold put to it eight eggs, well beaten, with half a 
pound of butter or suet, and naif a pound of sugar; put 
in nutmeg or mace, or wl at you please. It will take 
about half an hour to bake il. 

To make a Bailer Pudding. 

Take a pint of milk, six eggs, and four spoonsful of 
flour; put in hall a nuimeg grated and some salt ; you 
must take care your pudding is not thick ; flour your cloth 
well. Three quarters of a hour will boil it. Serve it 
with batter, sugar, and sack. 

To make a quaking Pudding, 

Take six eggs, beat them well, put to them three 
spoonsful of fine wheat flour, some salt, a pint and arhalf 
of cream, and boil it with a stick of cinnamon and a blade 
of rnace; when it is cold, mix it \sdlh vour eggs and flour; 
blitter vour cloth, and do not give it much room. .About 
" • half 
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double refined sugar sifted ; then put in some of the su- 
gar, and beat it with the whisk; put in some orange 
tiower water, but do not ®verwet it; then strew in all th® 
sugar by degrees, and beat it all near an hour, the cake 
will take so long baking, then draw it, wash it over with 
a brush, and put it in again for ei^ht minutes. 

Another Plumb Cuke. 

Take half a peck offiour, half a pint of rose water, a 
pint ofale yeast, boil it, a pound and a half of butter, six 
eggs without the whiles, four pounds of currants, half a 
pound ©f sugar, one nutmeg, and some salt; work it well, 
and let it stand an hour by the fire, and Work it again ; 
make it up, and let it stand an hour and a half in the 
oven. Take care that the oven be not too hot. 

To make a Pound Cake. • 

Beat a pound of butter in an earthen pan with your 
hand one way, till it is like a thick cream ; have ready 
twelve eggs, but six whites, and beat them upwithth® 
butter, a pound of flour beat in it, a pound of sugar, and 
a few caraways; beat it altogether for about an hour vvith 
your hand, or a great wooden spoon; butter a pan, and 
put it in, and then bake it an hour in a quick oven. Some 
choose a pound ofeurrants. 

A good Seed Cake. 

Take half a peck of flour, a pound and a half of butter, 
put it in a saucepan with a pint of new milk, and set it 
on the fire; take a pound of sugar, half an ounce of 
alspice beat fine, and mix them with the flour. When 
the butler is melted, pour the milk, and butter in the mid- 
dle ofthe flour, and work it up like paste. Pour in with 
the milk half a pint of good ale yeast, set it before the 
fire to rise, just before it goes to the oven. Either put 
in some currants or caraway seeds, and bake It in a quick 
oven. Make it into two cakes. They will take an 
hour and a half baking. 
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JELLIES, PRESERVING, See. 


To make Calves Foot Jelly* 

B oil two calves feet in a gallon of water (ill it comes 
to a quart, then strain it, let it stand tiil cold, skim 
off all the fat clean, and take the jelly up clean. It there 
is any settling in the bottom, leave it; put the jelly into a 
saucepan, with a pint of mountain wine, half a pound of 
loaf sugar, the juice of four large lemons ; beat up six or 
eight whites of eggs with a whisk, then put them into a 
saucepan, and stir altogether well till it boils. Let it 
boil a few minutes. Have ready a large flannel bag, 
pour it in, it will run through quick, pour it in again till 
it runs clear ; then have ready a large china bason, with 
the lemon-peels cut as thin as possible, let the jelly run 
into that bason, and the peels both give it a fine amber 
colour, and also a flavor ; with a clean silver spoon fill 
your glasses. 

To make Currant Jelly. 

Strip the currants from the stalks, put them in a stone 
jar, stop it close, set it in a kettle of boiling water half 
way up the jar, let it boil half an hour, take it out and 
strain the juice through a coarse hair sieve ; to a pint of 
juice put a pound of sugar, set it over a fine quick clear 
fire in your prest rving pan or bell-metal skillet ; keep 
stirring it all the time till the sugar is melted, then skim 
the scum off as fast as it rises. When your jelly is very 
clear and fine, pour it into gallipots ; when cold, cut 
while paper just the bigness of the top of the pot, dip 
it in brandy, and lay on the jelly ; then cover the top 
close with while paper, and prick it full of holes, '^et 
it in a dry place. 

To make Raspberry Jo7n. 

Take a pint of currant jelly and a quart of raspberries 
bruise them well together, set them over a slow fire* 
keeping them stirring all the time till it boils. Let it boi[ 
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genlly half an hour, and stir U round very often todceep 
h from slicking ; pour it into your gallipots. Paper as 
you do (he currant jelly, and keep it for use. They will 
keep for two or three years, and have the full flavor of 
the raspberry. 

To preserve Damsons tchele. 

You must take some damsons and cut them in pibces, 
put them in a skillet over the fire, with as much water as 
will cover them. When they are boiled, and the liquor 
pretty strong, strain it out ; add for every pound of the 
damsons, a pound of single refined sugar, put the third 
part of your sugar into the liquor, set it over the fire, and 
when it simmers, put in the darasorts; let them have one 
good boil, and take them off for halt an hour covered up 
close ; then set them on again, and let them simmer over 
the fire after turning them ; then take them out, and put 
them in a bason, strew all the sugar that was left on them, 
and pour tiie i.oi liquor over them. Cover them up, and 
]’ct therri stand (ill next day, then boil them up again till 
they are enough. Take them up, and put them in pots ; 
boil the liquor till it jellies, and pour it on them when it 
is almost cold ; so paper them up. 

To preserve Gooseberries tehol-e. 

Take the largest preserving gooseberries, and pick off 
the black eye, but not the stalk, then set them over the 
fire in a pot ©f wmter to scald, cover them very close, but 
not boil or break, and when they are tender, take them 
up into cold water; then take a pound anda half of double 
refined sugar to a pound of gooseberries, and clarify the 
sugar witii water, a pint to a pound of sugar ; and when 
your syrup is cold, put the gooseberries single in your 
preserving pan, put the syrup to them, and set them on a 
gentle fire ; let them boil, but not too fast, lest they 
break ; and when they have boiled, and you perceive that 
the sugar has entered them, take them off; cover them 
with white paper, and set them by till the next day; then 
take them out ot the syrup, and boil the syrup till it begins 
to be ropy; skim it, and put it to" them again; then set 
them on a gentle fire, and let them simmer gently, till 
you perceive the syrup will rope; then lake them olF, set 
them by till they are cold, cover them with paper; then 
E 2 boil 
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boll some gooseberries,in fair water, and when the liqmor 
is strong enough, strain k out. Let it statKi to seille, 
and to every pint take a pound of double refined sugar, 
make a jelly of it, put the gooseberries in glasses ; when 
they are cold, cover them with the jelly the next day,, 
paper them wet, and then halt dry the paper that goes in 
the inside, it closes down better, and then white paper 
over the glass. Set it in a dry place. 

To preserve i'urranis. 

Take the weight of the currants in sugar, pick out the 
seeds; take to a pound of sugar half a jack of water, let 
it melt, th m pul in your currants, and let them do very 
•leisurely, >kim them, and take them uj), let the syrup 
boil; then put them on again, and when tliey are clear, 
take them up, and boil the syrup till it be thick enough, 
then put them in again, and when they are cold put 
them up in glasses. 

To preserve Itaspherries. 

Take of the raspberries that are not too ripe, and take 
the weight of them in sugar, wet your sugar with a 
little water, and put in your berries, and let them boil’ 
softly, take be^^d of breaking them ; v\ hen they are clear 
take them up, and boil the syrup till it be thick enough, 
then put them in again, a,nd when they arc cold put 
them up in glasses. 

To preseriis Cherries. 

Take the weight in sugai before you stone them ; 
when stoned, make your syrup , then put in your ciicr- 
ries; let them boil slowly at the first, til! lliey are liio- 
roughly warmed, then boil them rfs fast as you can ; 
when they are boiled clear, put m the jelly, with almost 
their weight in sugar ; strew the sugar on the cherries ; 
for the colouring you must be ruled by your eye; to a 
pound of sugar put a jack of water ; strew the sugar cm 
them before they boil, and pul in the juice of currants 
soon after they boil. 

To viake Ice Cream, 

Take two pewter basons, one larger than the other; 
tlie inward one must have a close cover, into which you 
are to put your cream, and mix it tvith raspberries, or 
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whatever you like best, to give it a flavor and a colour. 
Sweeten it to your palate, then cover it close, and set it 
in the larger bason. Fill it with ice, and a handful of 
salt ; let it stand in this ice three quarters of an hoiir, 
then uncover it, and stir the cream well together : cover 
it close again, and let it stand hall an hour longer, after 
that turn it into your plate These things are made at 
the pe« terers. 

To preserve Mulberries xvhole. 

Set some small mulberries over the fire in a skillet or 
preserving pan ; draw from them a pint of juice when it 
is strained ; then take three pounds of sugar beaten very 
fine ; wet the sugar with the pint of juice ; boil up your 
sugar and skim it; put in tw'O pounds of the 
mulberries, and let them stand in the syrup till they are 
thoroughly w'arm ; then set them on the fire, and let 
them boil very gently; do dhem but half enough, and 
put them by in the syrup till the next day; then boil 
them gently again ; when the syrup is pretty thick, and 
will stand in round drops when it is cold, they are 
enough : so put them into a gallipot for use. 

To preserve Peaches. 

Put your peaches in boiling water; just give them a 
scald, but do not let them boil ; take them out and put 
them in cold water ; dry them in a sieve, and put them 
in wide mouth boitles; to half a dojcen peaches take a 
quarter of a pound of sugar; clarity it, pour it over 
your peaches, and fill the bottles with brandy ; stop them • 
close, and keep them in a dose place* 

To preserve Apricois. 

Take your apricots, pare them, and stone what you 
can whole ; give them a short boiling in a pint ot water, 
or according to your quantity of fruit; then take- the 
weight of your apricots in sugar, and the li<.|uor which 
you boil them in and your sugar ; boil it till it comes to a 
syrup, and give them a short boiling, take off the xum 
as it rises; when the syrup jellies it is enough, then 
takq up the apricots and cover them with jelly, put pa* 
per ever them, and lay them down when cold.. 
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To dry Peaches, 

Take the finest and ripest peaches and pare them Int® 
fair water ; take their weight in double refined sugar ; 
of one half make a very thin syrup; then put in the 
peaches, boiling them till they look clear ; then split and 
stone them ; boil them very tender; lay them to drain; 
take the other half of the sugar, and boil it almost to a 
candy ; then put in the peaches, and let them be in 
twelve hours ; then lay them on a glass, and set them 
on a stove to dry : if they are sugared too much wipe 
them with a wet cloth. Let the first syrup be thin— A 
quart of water to a pound of sugar. 

PICKLING. 


Pules to he observed in Pickling. 

N ever use any thing but stone jars for all sorts of 
pickles that require hot pickle to them, for vine- 
gar and salt will penetrate through earthen vessels; store 
and glass are the only things to keep pickles in. Be 
sure never to put your hands in to take pickles out ; the 
best way is, to every pot tie a wooden spoon, full of little 
boles, to take them out w ith . 

To Pickle Walnuts, 

You must lake large full grown nuts, at their full 
growth before they are hard, lay them in salt and water; 
let them be two days, then shift them into fresh water ; 
let them lie two days longer, tlien shift them again, and 
let them lie three days ; then take them out of the w^ater, 
and put them into your pickling jar. When the jar is half 
full, pul in a large onion stuck with cloves. To a hundred 
walnuts, put in half a pint of mustard seed, a quarter of 
an ounce of mace, half an ounce of black pepper, half an 
ounce of alspice, six bay leaves, and a stick of horse 
radish j Uien fill your jar, and pour boiling vinegar over 
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them. Cover them with a plate, and when they are cold, 
tie them down with a bladder and leather, and they will 
befit to eat in two or three months. The next year, if 
any remain, boil up your vinegar again, and skim it ; 
when cold, pour it over your walnuts. This is by much 
the best pickle for use; therefore you may add more 
vinegar to it, what quantity you please. If you pickle a 
great many walnuts, and eat them fast, make your pickle 
for a hundred or tao, the rest keep in a strong brine of 
salt and w'ater, boiled till it will bear an egg, and as 
your pot empties fill them up with those in the salt and 
water. Take care they are covered with picfcle. 

To pickle Gerkins, or French Beans, 

Take five hundred gerkins, and have ready a large 
earthen pan of spring water and salt; put to every gallon 
of w ter two pounds of salt; mix it well together, and 
throw in your gerkins; wash them out in two hours, and 
put them to drain, let them be drained very dry, and put 
them in a j ;r : in the mean time get a bel! metal pot, with 
a gallon of the best white wine vinegar, half an ounce of 
cloves and mace, one ounce ofalspice, one ounce ofmus- 
tard seed, a stick of horse radish cut in slices, six bay 
leaves, a little dill, two or tliree races of ginger cut in 
pieces, a nutmeg cut in pieces, and a handful of salt; 
boil it up in the pot altogether, and put it over theger 
kins; cover them close down, and let them stand twenty 
fout hours; then put them in your pot, and simmer them 
over the stove till they are-green ; be careful not to let 
them boil, if you do you w'ill spoil them ; then put them 
in your jar, and cover them close down till cold; then tie 
them over with a bladder, and a leather over that; pat 
them in a cold dry place. Mind always to keep your 
pickles tied down close, and take them out with a wood- 
en spoon, or a spoon kept on purpose, 

Jo pickle large Cuctunhers in S lices. 

Take the large cucumbers before they are too ripe, 
slice them the thickness of crown pieces in a pewter dish* 
to every dozen of cm umbers slice two large onions thin* 
and so on till you have filled your dish, with a handful of 
salt between every row ; then cover them with another 
pewter dish, and let them stand twenty-four hours, then 
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put them Into a cullencler,Amd let them drain very well; 
put (hem in a jar, cf>vef them over with whice nine 
vinegar, and let them stand four hours ; pour the vinegar 
from (hem into a copper saucepan, and boil it with a 
little ; pul to the ( ucuAiber" a little mace, a little 
wiiolespp])pev, a ’ai>'c race cf ginger sliced, and then- 
pour •he boiling vinegar on Cov r them close, and 
wiien the) are c<ild tic tliem down. I'iiey wjli befit to 
eat in two or three da\s. 

1 o jri kle lUu ■ Ji Prds. 

Make a strong pi. kie . pnng water and bay 

salt, strong f-mni h tob>.'i.i an - : j'Ui wmr puiis in, 

and lay a thin board on ilu'm b> p tei m unotr water. 

Let them stand ten days, ilien tl aii'. i e n m a sieve and 
lay them on a c .ith lo vlry ; then take v, h:te wine vinegar,, 
as much as y u think will cov. i them, hoii it and put 
your pods in a j- r, with ginger, mace, doves anu |a- 
maica pepper. Pour your vm,egar boiling hot on, cover 
them with a coarse cloth, three or four limes double, 
that the steam may come through a little, and let them 
stand two (iays. Repeat this two or three times : whei^ 
it is cold, pul in a pint of mustard seed, and some horse 
radish. Cover it close. 

To •pickle' Couhjloxcevs, 

Take the largest and finest you can *g|gt, cut them in 
little pieces, or more properly pull them ipto little pieces, 
pick the small leaves that grow in the fldvvers clean from 
them ; then have a broad stevvpan on the fire with spring 
water, and when it boils, put in your flowers, with a 
good handful of while salt, and just let them boil up very 
quick; be sure you do not let them boil above one mi* 
note ; then take them out with a bn ad slice, lay them on a 
cloth, and cover them with another, and let them lie till 
they are cold; then put them in your wide mouthed bot- . 
ties wiiii two or three blades of mace Tn eavh bottle, and 
a nulmegi-sliced thin; then fill up your bottles with dis- 
tilled vinegar, cover them over wiih mutton fat, over 
that a bladder, and then- a leather. Let them stand a 
month belore you open them. 

■ If you find the pickle taste sweet, as may' be it will, 
pour off the vinegar, and put fresh in 5 the spice will do 
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again. In a fortnight they will be fit to eat. Observe 
to throw them oat of the boiring water into cold, and then 
.dry them. 

To pickle Beet Root, 

Set a pot of spring Water on the fire, when it boils put 
in your beets, and let them boil till they are tender ; take 
them out, and with a knife take off all the outside, cut 
them in pieces according to your fancy; put them in a 
jar, and cover theni with cold vinegar, and tie them 
down close. 

To pickle Onions. 

Take your onions when they are dry enough to lay up 
for winter, the smaller they are the belter they look ; put 
them into a pot, and cover them with spring water, w’ith 
a handful of white salt, let them boil up, then strain them 
off, and take thr,ee coats off; i>ut them on a clolh, and let 
two people take hold of it, one end, and rub- 

them backward and forward till they are very dry ; then 
put them in your bottles, with some blades of mace and 
cloves, and a nutmeg cut in pieces ; have some double 
distilled white wine vinegar, boil it up with a little salt, 
and put it over the on ons; when they are cold, cork them 
close, and lie a bladder and leather over it. 

To pickle Bed Cabbage. 

Slice the cabbage very fine cross ways;^put it on an 
earthen dish, and sprinkle a handful of salt over it, cover 
it with another dish, and let it siand twenty-four hours ; 
then j)UL it in a cullender to drain, and lay it in y^our jar; 
take white wine vinegar enough to cover it, some cloves, 
mace, and al-pice, put ihei-n in whole, with one penny- 
worth of cochineal bruised fine; boil it up, and put it 
over hot or cold, wlucii y ou like best, and cover it close 
with a cloth till cold, then tie it over with leather. 

To pickle Sa?nphire. 

Take the samphire that is green, lay it in a clean pan , 
throw two or three liandsful of salt over, then cover it 
wi'h .spring water, let it lie twenty-four hours, then put 
it into a dean brass saucepan, throw' in a handful of salt, 
and cover it with good vinegar. Cover the pan close 
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and set it over a slow fire, let it stand till it is ju=:l green 
and crisp, then take it off' in a moment, for if it stands to 
be soft it is spoiled ; put it in your pic kling pot, and cover 
it close; when it is cold, tie it down with a bladder and 
leather, and keep it for use. Gr you may keep it all the 
year in a very strong brine of salt and water,' and throw 
it into vinegar just before you use it. 

, To ?nake Jnehories. 

Take a peck of sprats, two pound of common salt, a 
quarter of a pound of bay salt, tour pounds of salt-peire, 
two ounces of salt prur.ellaj two- penny w'orlh ofcochineal; 
pound ail in a mortar, put them into a stone pot, a row 
of sprats, a layer of your compound, and so on to the top 
alternately. Press tf.em hard down, cover them close* 
let them stand six months, and they will be fit for use. 
Observi-e that your sprats be very fresh, and do not w'ash 
or wipe them, but just take theiu as they come out of the 

To make Catchup. 

Tak-e' the large flaps of mushrooms, pick nothing but 
the straws and dirt from them, then lay them in abroad 
earthen pan, strew a good deal of sail over them, let 
them lie till next morning; then with your hand 
break them, put them into a stewpan, let them boil a 
minute or two, then strain them through a coarse cloth, 
and wring it hard. Take out all ihc juice, let it stand 
to settle, then pour it off c ear, run it through a thick flan- 
nel bag, then boil it:; to a quart of the liquor put a quar- 
ter of an ounce ot w hole ginger, and half a quarter of an 
ounce of whole pepper. Boil it briskly a quarter of an 
hour; then strain it, and when it is cold, put it into 
bottles. In each bottle put (cur or five blades of maee 
and sis cloves; cork ittight, and it will keep two years. 
This gives the best flavour of the mushrooms to any sauce. 
If you put to a piht of this catchup apint of ir.mn, it will 
taste like (oreign,, catchup. 
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SOUPS, BROTHS, &c. 


Tlules to he observed iti making Soups or Broths. 

XJ'IRST take great care tlie pois or saucepans, and co- 
X vers, be very clean, and free from grease and 
sand, and that they be well tinned, for fear of giving the 
broths and soups any br>ssy taste If you have time to 
stew as softly as you can, it will both have a fine flavour, 
and the meat will be more tender But then observe, 
when you make soups or broths for present use, if it is to 
be done softly, do not pu'- much more water than you inf 
tend to have soup or broth ; and if you have the conve- 
nience of an earthen pan or pipkin, set it on wood 
embers till it boils, then skim it, and put in your season- 
ing; cover it close, and set it on embers, so that it may 
do v'ery softly for some time, and both the moat and 
broths will be delicious. You must observe in all broths 
and soups that one thing does not tiste moie than another; 
but that the taste be equal, and it has a fine agreeable 
relish, according to what you design it for ; and you must 
be sure, that all the greens and herbs you put in be 
cleaned, washed, and picked. 

To make strong Broth for Soup^nd Gravy. 

Take a shin of beef, a knuckle of veal, and a scrag of 
mutton, put them in five gallons of w'ater; then let it 
boil up, skim it clean, and season it with six large onions, 
four good leeks, four heads of celery, two carrots, two 
turnips, a bundle of sweet herbs, six cloves, a dozen 
■corns of alspice, and some salt ; skim it very clean, and 
let it stew gently for sixlionrs; then strain it off, and pat 
it by for use. 

When you want vesy strong gravy, take a slice of ba- 
con, lay it in a stew-^pan ; take a pound of beef, cut it thin, 
lay it on the bacon, slice a good piece of carrot in, an 
onion sliced, a good crust of bread, a few sweet herbs, a 
little mace, cloves, nutmeg, and whole pepper, an ancho- 
vy; 
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'vj; cover It, and set it on a slow fire five or six minutes, 
and pour in a quart of the above gravy ; cover it close, 
and let it boil softly till half is reduced. This will be a 
rich brown sauce for fish, fowl, or ragoo. 

Gravy for White Sauce. 

Take apoundof any part ofthe veal, cut it into small 
pieces, boil it in a quart of water, with an onion, a blade 
of mace, two cloves, and a few whole pepper corns, Boi'l 
it till it is as rich as you would have it. 

Gravy for Turkey, ’Fowl, or Ragoo. 

Take a pound of lean beef, cut and hack it well, then 
flour it well, put a piece of butter as big as an hen’s egg 
in a stewpan ; when it is melted, put in your beef, fry it 
on all sides a little brown, then pour in three pints of 
boiling water, and a bundle of sweet herbs, two or three 
blades of mace, three or four cloves, twelve whole pep- 
per corns, a little bit of carrot, a little piece of c rust of 
bread toasted brpwn ; cover it close, and let it boil till 
there is about a pint or less ; then season' it with salt, 
and strain it off. 

Gravy for a Foul, when you have no Meat nor Gravy ready. 

Take the neck, liver, and gizzard, boil them in half a 
pint of water, with a little- piece of bread toasted brown 
a little pepper and salt, and a little bit of thyme Let 
them boil till there is about a quarter of a pint; then pour 
in hal a glass of Bed wine, boil it awd strain it, then bruise 
the liver well in, and strain it again : thicken it with a 
little piece ©fbutter rolled in flour, and it will be very 
good. 

To make Mutton or Veal Gravy. 

Cut and hack your veal well, stt it on the fire with 
water, sw^eet herbs, mace, and pepper. Let it boil till 
it is as good as you would have it, then strain it off. 
Your fine cooks always, if they can, shop a partridge ©r 
two, and put into gravies. 

To make strong Broth to keep for Use. 

Take a part of a leg of beef, and the scrag end of a 
neck of mutton, break the bones in pieces, and put to it 
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as much water as will cover it, aud a little salt; and when 
it boils, skim it clean, and put in a whole onion stuck with 
cloves, a bunch of sweet herbs, some pepper, and a 
nutmeg^ quartered. Let these boil till the meat is boiled 
in pieces, and the strength bollad out of it ; strain it out, 
and keep it for use. 

Green Pease Soap. 

Take a gallon of water, make it boil ; then put In six 
onions, four turnips, two carrots, and two heads of celery 
cut in slices, four cloves, four blades of mace, four cab- 
bage lettuces cut small, stew them an hour; then strain 
it off, and put in two quarts of old green pease, and boil 
them in the liquor till tender; then beat or bruise them, 
and mix them up with the broth, and rub them through 
a cloth, and put it in your pot, and boil it up fifteen 
minutes; season with jiepper and salt to your liking; 
then put your soup in your tureen, with small slices of 
bread toasted very hard. 

J Pease Soup for Whiter. 

Take about four pounds of lean beef, cut it in small 
pieces, about a pound of lean bacon, or pickled pork, 
set it on the fire vr ilh two gallons of water, let it boil, and 
skim it well ; then put in six onions, two turnips, one 
carrot, and four heads of celery cut small, twelve corns 
of alspice, and put in a quart of split pease, boil it gently 
for three hours, then strain them through a sieve, and 
rub the pease we!! through; then put your soup in a clean 
pot, and put in some dried mint rubbed very fine to 
powder : cut the whites of four heads of celery, and two 
turnips in slices, and boil them in a quart of water for 
fifteen minutes ; .then strain them off, and put them in 
your soup ; take about a dozen of small rashers of bacon 
fried, and put them in your soup; season wdth pepper 
and salt to your liking ; boil it up lor fifteen minutes, then 
put it in ) our tureen, with slices of bread fried very 
crisp. 

Another Way to make it. 

When you boil a leg of pork, or a piece of beef, save 
the liquor. When it is cold take off the fat; the next day 
boil a leg of mutton, save the liquor, and when it is cold 
F take 
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take ofF the fat, set it on the fire, with two quarts of 
pease. Lettheni boil till they are lender, then put in the 
pork or beef liquor, with the ingredients as above, and 
let it boil till it is as thick as you would have it, allowing 
lor the boiling again ; then strain it oil, and add the in- 
ingreiUents as above. 

To make Mutton Broth. 

Take a neck of mutton about six pounds, cut it in (wo, 
boil the scrag in a gallon of water, skim it well, then put 
in a little bundle of sweet herbs, an onion, and a good' 
crust of bread. Let it boil an liour, then put in the other 
part of the mutton, a turnip or two, some dried mari- 
golds, a few cives chopped fine, a little parsley chopped 
small ; put these in about a quarter of an hour belore 
your broth is enough. Season it with salt ^ or you may 
put in a quarter of a pound ol barley or rice at first. Some 
like it thickened with oatmeal, and some with bread. If 
you boil turnips for sauce, tlo not boil all in the pot, it 
makes the broth too strong of them, but boil them in a 
saucepan. ^ 

Beef Broth, 

Take a leg of beef, crack the bone in two or three 
parts, wash it clean, put it in a pot with a gallon of wa- 
ter, skim it, then put in tw'o or three blades of mace, a 
little bundle of parsley, and a good crust of bread. Let 
it boil till the beef and sinews are quite tender. Toast 
some bread, and cut it in slices, and put it in your tureen; 
lay in the meat, and pour the soup in. 

To make Scotch Barley Broth. 

'Take a leg of beef, chop it all to pieces, boil it in three 
gallons of water with a piece of carrot . id crust of bread, 
till it is half boiled away ; tlien strain it off, and put it into 
the pot again with half a pound of barley, four or five 
heads of celery washed clean and cut small, a large onion, 
a bundle of sweet herbs, a lidle parsley chopped small, 
and a few marigolds. Let this boil an hour. Take a 
cock, or large fowl, dean picked and washed, arid put 
into the pot; boil it till the brotfi is quite good, then sea- 
son with salt, and send it to table, ith the fowl in the 
middle. This broth is very good without the fowl. Take 

out 
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o"at the onion and sweet herbs before you send it to 
table. 

Some make this broth with a sheep’s head instead of 
a leg O! beef, and it is very good ; but you must chop the 
bead all to pieces. The thick hank (about six pounds to 
six cpiarts of water) makes good broth : then put the bar* 
ley in with the meal, first skiai it well, boil it an hour 
very sofilv, ti'.en put in the above ingredients, with tur- 
nip' and carrots clean scraped and pared, and cut in little 
pieces. Boil all together softly, till the broth is very good; 
then season it with salt, and send it to table, with the beef 
in the middle, turnips and carrots round, and pour the 
broth over all. 

To make Giblet Broth, 

Lei them be nicely scalded and picked, cut the pinions 
in two ; cut the head and the neck and legs in two, and 
the gizzards in four ; wmsh them very clean, put thenx 
into a stewpan or soup pot, with three pounds ot scrag 
of veal, just cov'er them with water, let them boil up, 
take all the scum clean oil’; then put three onions, two 
turnips, one carrot, a little thyme and parsley, .stew them 
till they are tender, strain them through a sieve, wash 
the giblets clean with some warm water out of the herbs, 
&c. then take a piece of butter as big as a large walnut; 
put it in a stewpan, melt it, and put in a large spoonful 
of flour, keep it stirring till it is smooth ; then put in your 
broth and giblets, slew (hem for a quarter of an hour;; 
.season with salt; or you may add a gill of Lisbon; and 
just before you serve them up, chop a handful of green 
parsley and put in ; give them a boil up, and serve them 
in a tureen or soup dish, 

N. B. Three pair will make a handsome tureen full. 

To make Giblets a la Turtle. 

Let your giblets be done as before (well cleaned) ; put 
them in your stewpan, with four pounds of -scrag of veal, 
and two pounds of I6an beef, covered with water ; let 
them boil up, and skim them very clean ; then put in six 
cloves, four blades of mace, eight corns of alspice, beat 
very fine, some basil, sweet-marjoram, winter-savory, 
and a little thyme chopped very line, three onions, two 
turnips, and one carrot; stew them till lender, then strain 
F 2 them 
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them through a sieve^ and wash them dean out of the 
herbs in some warm water; then take a piece of butter, 
put it in your stewpaoj melt it, and put in as much flour 
as will thicken it, stirdt till it is smooth, then put your 
liquor In, and keep stirring it all {he time you pour it in. 
Or else it will go into lumps, which, if it happens, you 
must strain it through a sieve; then put in a pint of Ma- 
deira wine, some peppei and salt, and some Kyan pep* 
per ; stew it for ten minutes, then put in your giblets, 
add the|juice of a lemon, andsteW them fifteen minutes}; 
then serve them in a tureen. You may add some egg 
balls, made thus : boil six eggs hard, take out the yolks, 
put them in a mortar, and beat them, thr®w in a spoonful 
of flour, and iheyolk of a raw egg, beat them together 
till smooth ; then roll them in litile bails, and scald them 
in boiling water, and just before you serve the giblets up. 
put them in. 

N. B. Never put your livers in at first, but boil them 
in a saucepan of water by themselves. 

To malce Mock Turtle Soup. 

Take a calPs head and scald the hair off as you would 
a pig, and w’ash it very clean ; boil it in a large pot of 
water half an hour; then cut all the skin ofFby itself, take 
the tongue out; take the broth made of a knuckle of veal, 
put in the tongue and skin, with three large onions, h^’ 
an ounce of cloves and mace, and half a nutmeg beat 
fine, all sorts of sweet herbs chopped fine, and three 
anchovies, stew it till lender; then take out the meat and 
cut it in pieces about two inc hes square, and the tongue 
in slices; mind to skin Ihe tongue; strain the liquor 
through a sieve; take half a pound of butter, and putin 
the stewpan, melt it, and put in a quarter of a pound of 
flour, keep it ^irring till it is smooth, then put in the 
liquor; keep it stirring till all is in, if lumpy, strain it 
through a sieve; then pat to your meat a bottle of Ma- 
deira wine ; season with pepper and salt, and Kyan 
pepper pretty high; put in force meatballs and egg brails 
boiled, thejuice of twolemons, slew it one hour gently, 
and then serve it up in tureens. 

N. B. If it is too thick, pul some more broth in be- 
fore you stew it the last time. 

To 
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To Cure HAMS, COLLARING, &c. 


To make Pork Hams. 

Y OU must take a fat hind quarter of pork, and cut off 
a fine ham, take two ounces of salt-petre, a pound 
©f coarse sugar, a pound of common salt, and two ounces 
of sal prunella; mix all together, and rub it well. Let it 
lie a month in this pickle, turning and basting it every 
day; then hang it in wood smoke as you do beefi in a 
dry place, so as no heat comes to it; and if you keep 
them long, hang them a month or two in a damp place, 
so as they will be mouldy, and it will make them cut 
fine and short. Never lay these hams in water till you 
boil them, and then boil them in a copper. Put them in 
the cold water, and let them be four or five hours before' 
they boil. Skim the pot well and often, till it boils. If 
it is a very large one, three hours will boil it; if a small 
one, two hours will do, provided it be a great while fee- 
forp the w'ater boils. Take it up half an hour before 
dinner, pull off the skin, and throw raspins finely sifted 
all over. Hold a red hot fire shovel over it, and when 
dinner is ready, take a few raspins in a sieve, and sift all 
over the dish ; then lay in your ham, and with your 
finger make figures round the edge of the dish. Be sure 
to boil your ham in as much water as you can, and to 
keep it skimming all the time (ill it boils. It must be at 
least four hours before it boils. 

This pickle does finely for tongues, afterwards to He 
in it a fortnight, and then hang in the wood-smoke a 
fortnight, or to boil them out of the pickle. 

Yorkshire is famous for hams; and' the reason is this; 
their salt is much finer than ours in London ; it is a large 
clear salt, and gives the meat a fine flavour. I used ta 
have it from Malden in Essex, and that salt will make 
any ham as fine as you can desire. It is by much the best 
salt for salting of meat. A deep hollow wooden tray is 
better than a pan, because the pickle swells about it. 

F 5 Whe.»a 
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When you broil any of these haras in slices, or bacon, 
have some boiling water ready, and let the slices lie a 
minute ©r two in the water, then broil them ; it lakes out 
the salt, and makes them eat finer. 

To make Mutton Hams, 

You must take a hind quarter of mutton, cut it like a 
hara ; take an ounce of salt-petre,. apound of coarse su- 
gar, a pound of common salt ; mix them, and rub your 
ham, lay it in a hollow tray with the skin downwards, 
baste it every day for a fortnight, then roll it in saw dust, 
and hang it in the wood-smoke a fortnight ; then boil it, 
and hang it in a dry place, and [cut it out in rashers. It 
does not eat w'ell boiled, but eats finely broiled. 

To make Bacon. 

Take a side of pork, then take off all the inside fat, lay 
it on a long board or dresser, that the blood may run 
away, rub it well with good salt on both sides, let it lie 
thus a day; then take a pint of bay salt, a quarter of a 
pound of salt pelre, beat them fine, tw^o pounds of coarse 
sugar, and a quarter of a peck of common salt; Lay your 
pork in something that will hold the pickle, and rub it 
well with the above ingredients. Lay the skinny side 
downwards, and baste it every day with the pickle for a 
fortnight ; then hang it in wood-smoke as yoii do beef, 
and afterwards hang it in a dry place, but not hot. Tou 
are to observe, that all hams and bacon should hang clear 
from every thing, and not against a wall. 

Observe to wipe off all the old salt before you put it 
into this pickle ; and never keep bacon or hams in a hot 
kitd'.en, or in a room where the sun comes. It makes 
them rusty. 

To make Dutch Beef. 

Take the lean of a buttock of beef raw, rub it well with 
brown sugar all over, and let it lie in a pan or tray two or 
three hours, turning it two or three times, then salt it well 
with common salt and salt pelre, and let it lie a fortnight, 
turning it every day ; then roll it very strait in a coarse 
cloth, nutjl^i a cheese press a day and a night, and hang 
it to dry i^ichiraney. When you boil it, you must pm 
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it in a cloth ; when it is cold, it will cur in slices as 
Dutch beef# 

To Pickle Pork, 

"Bone your pork, cut it into pieces of a size fit to He in 
the tub or pan you design it to lie in, rub your pieces 
well with salt-petre, then take two parts of common salt, 
and two of bay salt, and rub every piece well ; put a layer 
of common salt in the bott m of your vessel, cover every 
piece' over with common salt, lay them one upon another 
as close as you can, filling the hollow places on the sides 
with salt. As your salt melts on the top, strew on more : 
lay a coarse cloth over the vessel, a board over that, and 
a weight on the board to keep it down. Keep it close co- 
vered ; it will, thus ordered, keep the whole year. Put 
a pound of salt-petre and two pounds of bay salt to a hog. 

A pickle for Pork ichich is to be eaten soon. 

You must take two gallons of pump water, one pound 
of bay salt, one pound of coarse sugar, six ounces of salt 
petre ; boil il altogether, and skim it w'hen cold. Cut 
the pork in what pieces you please, lay it down close, and 
pour the liquor over it. Lay a w'eiglit on it to keep it 
close, and cover it close from the air, and it will be fit to 
use in a week* If you find Uie pickle begins to spoil, 
boil it again, and skim it ; when it is oold pour it on your 
' pork again. 

To Collar Beef, 

Take a piece-of thin flank ofbeefi and bone it; cut 
the skin off, then salt it with two ounces pf salt petre, two 
ounces of salt prunella, two ounces of bay salt, half a 
pound of coarse sugar, and two pounds of white salt, beat 
the hard salts fine, and mix altogether ; turn it e\5ery 
day, and rub it with the brine well for eight days; then 
take it out of the pickle, wash it, and wipe it dry ; and 
then take a quarter of an ounce of cloves, and a quarter 
of an ounce of mace, twelve corns of alspice, and a nut- 
meg beat very fine, with a spoonful of beaten pepper, a 
large quantity of chopped parsley, with some sweet herbs 
chopped fine ; sprinkle it on the beef, and roll ^up very 
tight, put ia coarse cloth round, and tie it very 'vith 
beggars tape ; boil it in a large copper of water; if a large 
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collar, six hours; if a small one, five hours ; take it out, 
and put it in a press til! cold : if you have never a press, 
put it between two boards, and a large weight upon it 
till it is cold ; then take it out of the doth, and cut it into 
slices. Garnish wiih raw persley. 

To collar B) east vf Veal. 

Bone the veal ■=eason it all over th' inside with cloves, 
mace, salt beat fine, a handful of sweet herbs stripped off 
the stalks, some sage penny royal, and parsley shred 
v^ry fine ; then roll it up as you do brawn, bind it with 
narrow' tape very close ; then tie a cloth 'round it, boil it 
very tender in vinegar and water, alike quantity, with 
some cloves, m.ice, pepper, an 1 salt, all whole ; make it 
boil ; then pul in the collars; when boiled tender take 
them up ; and when both are cold, take off the cloth, 
lay the collars in an eartlien pan, pour in the liquor, and 
keep it for use. 

To collar a Breast of Mutton. 

Cut off the red skin and take out the bones, and gristle^; 
then take grated white bread, some cloves, mace, salt, 
and pepper, the yolks of three hard eggs bruised small, 
some lemon peel shred fine; with which, having laid the 
meat even and flat, season it all over, and add four or 
five anchovies washed and boned; then roll the meat like 
a collar, and bind it with coarse tape; and bake, boil, or 
roast it. 

To collar a Pig's Head. 

Take the head, feet, tongue, and ears of a scalded 
porker; soak and wash them; bf)il them tender; take 
out all the bones and gri.^tles; then salt them to your 
taste ; take a cloth, sew it tight over, and tie each end 
then roll it round with a roller, and boil it two hours ; 
Jay it straight against a board, and lay a w’eight upon it 
of five or six pounds till the next day ; then unroll it, 
and put it into pickle as brawn. ‘ 

To collar Eels, 

Scour large silvereels with salt, slit them down the back 
and take out the bones; then wash and dry them ; season 
them with savoury spice, minced paisley, thyme, sage, 

and 
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And onion ; roll each in lillle collars in a doth and tie 
them dose • boil them in salt and water with (he head-f 
and bones, half a pint of vinegar, a bpnch of herbs, some 
ginger, and a pennyworth of isinglass : when they arc 
tender take them up, tie them closb again, strain (he 
pickle, and cut the eels into it. 

To dress 'Jurlle. 

The morning that you intend to dress the turtle, fill a 
boiler or kettle with a quantity of water sufficient to scald 
the callapach, callapee, fins, &c. and about nine o’clock 
hangup your turtle by the hind fins, cut oft’ his head, and 
save the blood; then with a sharp pointed knife separate 
the callapach frono the callapee (or the back from the belly 
part) down to the shoulders, so as to come to the entrails, 
which take out and clean them, as you would do any 
other animal, and throw them into a tub of clean water, 
taking great care not to break the gall, but cut it off the 
liver and throw it away; then separate each part dis} 
tinctly, and take the guts into another vessel, open them 
with Z psr.kniis from end to end, wash them clean, and 
draw them through a woollen cloth in warm water, to 
clear away the slime, and then put them 
Water, til! Ihey ^reused with Iheolher part of the entrails, 
which must be all cut small to be mixed in the baking 
dishes with the meat ; this done, separate the back and 
belly pieces entirely, cutting away the four fins by the 
upper joints, which scald and peel off the loose skin, and 
cut tliem in small pieces, laying them by themselves, ei- 
ther into another vessel, or on the table, ready to be sea3 
soned ; then cut off the meat from the belly part, as small 
as a walnut: after this you are to scald the back and 
belly pieces, pulling off the shell from the back, and the 
yellow skin from the belly; and all will be while and 
clean ; then with a kitchen cleaver cut those up about the 
bigness or breadth of a card ; put those pieces into clean 
cold water, wash tliem out, and pkice them in a heap 
on the table, so that each part may lay by itself. 

The meat being thus prepared and laid separately for 
seasoning, mix 2-3rd parts of salt, and- l-3rd part Kyan 
pepper, black pepper, and a spoonful of black nutmeg 
and mace pounded fine and mixed together, so that in 

each 


70 


THE PRUDENT HOUSEWIFE. 


each dish there may be about three spoonsful of seasoning 
to every twelve pounds of meat. 

. Your meat being thus seasoned, get some sweet herbs, 
stidi as thyme, savory . Sic. let them be dried and rubbed 
fine ; and having provided some deep dishes to bake it in, 
which should be of the common brown ware, put in the 
coarsest part of the meat at the bottom, with a quarter of 
a pound of butter in each dish, and then someofeachof 
the parcels of meat, so that the dishes may be all alike, 
and have equal portions ; and between each laying of the 
meat strew some of the mixture of sweet herbs; fill your 
dishes within two inches of the top; boil the blood of the 
turtle and put into it; then lay on forced meat bal!s,.sea^ 
soned the same as the turtle ; and put into each clish a gill 
of Madeira wine, and as much water as it will conveni- 
ently hold r then break over it five or six eggs to keep 
the meat from scorching at the top, and over that shake 
a small handful of shred parsley to make it look green 
which done, put your dishes into an oven made hot ' 
enough to bake bread, and in two hours (according to 
the size of the dishes) it will be done. 

N. B, Bring your turtle to the table in the dishes it was 
baked in, in order to keep.it warm while it is eating. 

POTTING. 


To pot Beef or Venison. 

W HEN you have boiled or baked, cut your meat 
small, let it be well beaten in a marble mortar, 
with some melted butter for that purpose, and two or 
three anchovies, till it is mellowq and agreeable to your 
palate; then put it clo'C down in pots; and pour over 
them a sufficient quantity of clarified butter. You may 
season your ingredients with what spice you please. 

To pot Pigeons or any other Foxjolst 

Your pigeons being trussed and seasoned with savory 
spice put them in a pot; cover them with butter and bake 

them 
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them ; th'-n lake them oul :.nd drain them ; and when they 
areco'd couer them wi'.h chrified butter. The same \^ay 
you may pot fi.di, only bone them when they are baked. 

To pot Charrs or Trout, 

Clean the fish well and bone them, wash them with 
vinegar, cut ofF the tails, fins, and heads, then season 
them with pepper, salt, nutmeg, and a few cloves ; then 
put them close in a pot anri bake them with some ver- 
juice artd some butter ; let them be covered close and 
bake two hours; then pour off the liquor, and cover them 
with clarified butter. 

To pot Lampreys or Eels. 

Take lampreys or eels, skin, gut, and wash them, and 
slit them down the back; take out the bones, and cut 
them in pieces to fit your pot: then season them with 
pepper, salt, nutmeg, and put them in the pot with half 
a pint of vinegar. Tiiey must be close covered, and 
bake half an hour; when done pour off the liquor, and 
cover them with clarified butter. 


SYLLABUBS, CREAMS, &c. 

eccoeecoecc9cccoeocoecc9 

To make fine Syllabub from the Cozi'm 

S WEETEN a quart of cyder with double refined su- 
gar*, grate a nutmeg into it, then milk the cow into 
your liquor; when you have added what quantity of milk 
you think proper pour halfa pint, or more, (in proportion 
to the quantity of syllabub you make) of the sw'eetest 
cream over it. 

J vJnnpcd. Syllabub, 

Take two porringers of cream and one of white wine, 
grate the skin of a lemon, take the whites of three eggs, 
sw'eeten it to your taste, whip it with a whisk, take off the 

froth 
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froth as it rises, put it in your syllabub glasses, and they 

are fit for use. 

/ 

A fine Cream. 

Take a pint of cream, sweeten to your palase, grate 
some nutmeg into it, put in a spoonful of orange flower 
water, rosewater, and tw^o spoonsful ©f, Mountain, or 
any sweet wine; beat up four eggs and two whites, and 
stir them one way over the fire; when it is thick pour it 
in cups. 

Lemon Cr'eam. 

Take the juice of four large lemons, half a pint of 
water, a pound of double refined sugar beaten fine, put 
in the whites of seven eggs, and the yolk of one beaten 
very fine: mix them together, strain it, set it on a slow 
fire, stirring it, and skimming it clean; put into it the 
peel of one lemon when it is very hot, but not to boil ; 
take out the lemon peel, pour it into china dishes, and 
serve it up. 

Raspberry Cream. 

Take a quart of thick sweet cream, boll it tw'o or three 
wallops, then take it off the fire and strain some juice of 
•raspberries into it to your taste; stir it one way for a 
quarter ©f an hour, and sweeten it to your taste ; wdien 
it is cold send it up. 

Whipped Cream* 

'Take a q-art of thick cream, the wliites of eight eggs 
beaten with Haifa pint ofMoimtain,, or any sweet wdne, 
mix it together, sweeten it to your taste with double re- 
fined sugar, whip h up with a whisk, with a piece of 
lemon peel lied in the middle of it. You may perfume it, 
if you please, witlv musk or ambergrease lied in a rag 
and steeped in cream. 

Flummery, 

Take a large calPs foot, cut out the great bones, and 
boil them in two quarts of water ; then strain it off, and 
put to the clear jelly half a pint of thick cream, two 
©unces of sweet almonds, and an ounce of bitter almonds, 
all beaten togel her ; let it just boil, and (hen strain ii*off ; 

when 


THE PRUDENT HOUSE^VIFE, 


73 

<vhen it is as cold as milk from the cow put it in cups or 
glasses. 

Necessary Things to be provided when a Familj/ is gohig 
n the Country for a Summer. 

Nutmegs, cinnamon, clov-s, mace, pepper, ginger, 
Jamaica pepper, curtants, raisins, sugai, prunes, oranges, 
lem-<ns, anchovies, oli'-es, capers, mangoes, saliad oil, 
vinegar, verjuice, tea, coffee, choco ate, almonds, ciies- 
nuts, sago, truffles, morels, macaroni, rice, miliet, 
comfits, and vermiceli. 


RULES FOR DRESSING 

PROVISIONS. 


Y ou must put salt into the water where fish or greens 
are to be boiled, A large b.ittock of beef salted 
shou’d be waslied and soaked some hours before you put 
it into the pot; bacon the same; a ham should be'in soak 
■the over night. 

Now supposing dinner is to be got ready against a 
certain time, atrd you have any of the following dishes 
(0 dress, take care your lire is in good order, and put 
them into the pot, or on the spit, according to the time 
liiiey will take up. as follows : 

Dishes that require a ’Quarter of an hour ronslintr. 
Partridges — Pigeons , 

Joints thut require Ilulf-nn-how\ 

^ Leg of lamb boiled of five pounds 
A small fowl or chicken roasted or boiled 
A rabbit roasted 
Pigeons boiled, 


G 
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Dishes that require Three Quarters of an Hour* 

A large fowl roasted 
A rabbit roasted. 

Dishes requiring an Hour and a Suarier, 

A goose 

A turkey boiled, 

Joi?Us requiring an Hour and a Half 

A neck of mutton boiled of seven pounds. 

A breast of veal roasti d of ten pouncis 
A neck of veal roasted of nine pouncis 
A leg of lamb boiled of nine pounds 
A bare 

A turkey roasted. 


Joints requiring T'wo Hours. 

Leg of mutton boiled of eight pounds 
Shoulder of mutioo roa.sted of ten pounds 
Chine roasted cf twelve pounds 
Loin of veal roasted of eleven pounds 
Knuckle of veal boiled of six pounds 
Leg of pork roasted of eleven pounds 
Leg of pork boiled of ten pounds. 

Joints requiring Three Hours. 

Brisket of fourteen pounds 

Ailch bone of twenty-four pound.s 

Chump end of sirloin roasted of twenty-four pounds 

Kib piece of twenty-four pounds 

Fillet of veal roasted of twelve pounds. 


N.B. A rump of beef roasted of above eighteen pounds,, 
requires iTiree hours and a half — and a buttock of beef of 
twenty four pounds takes four hours— also a ham of six- 
teen or twenty pounds, . 


I shall next set doWn the different names of the joints 
of meat, &c, for a help to you w hen sent to market, as 
persons are apt to forget or mistake them. 
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BEEF. 

An ox cheek' half the head 

The shin is cut off the veiny knuckle of the fore quarter 
Ribs are cut off the tore quarter 
1 he sirloin is cut off the chine part of the hind quarter 
R.ump of beef is ciu off the chine and joins to the sirloin 
Buttock of beef is the thick piece off the upper part of 
the thigli. 

The aitch bone joins to the buttock 
The thick flank foines off one side the buttock 
Brisket comes off the belly part of the ribs 
The vein) part is cut off the veiny part of the thick flank 
Thin flank is the belly piece from the brisket, and comes 
off the thin part of the thick flank and v^einy piece 
Mouse buttock is a piece cut from between the bullock 
and leg. 

BACON. 

Hock of bacon is cut off the fore or hfncl leg 
The be:,t is the thin or belly end of the ribs. 

MUTTON. 

The head w'lth the heart, liver, and lights 
A sh .ulder is ihe fore leg cut from the fore quarter 
A neck>the fore quarter nbxt after the shoulder is cut 
from it. 

A breast is the belly end of the ribs cut from the neck 
A leg cut from the hind quarter 
A loin the hind quarter aher the leg is cut from it 
A chine is two loins not separated 

N.B. Lamb comes under the same name, only the 
neck and breast being commonly together are called a 
coast or nbs of lamb. 

TOR K. 

Leg of pork is the hind leg cut from the loin 
Spring of pork is the fore Teg 
A fore.loin is cut from the spring 

A hind loin is cut from the hind quarter after the leg is cut 
' from it. 

VEAL. \ 

A calf’s head ' I 

Shoulder of vealis the fore leg cut from the neck and breast 

G 2 Neck 
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Neck of veal is the ribs of the seme quarter 

Brea t of veal isthe belly part of the ribs from the neck 

Lee t)f veal is the leg cut whole from the loin 

Fillet of v. ai is when the knuckle is cut ciF 

Knuckle of veal is cut off h orn ti ;e hilet 

l.oin of vtalis the hind quarter cut off from the leg. 



Manner of setting DISHES on Table, 



OOUP, broth, or fish, should always be set at the head 
^ cf uic table; if O' ne uf these, a boiled dish goes to 
_ the head, wi ere there is botI>boiied and roasted. 

It there be but one pricipal dish it goes to the head of 
" the table. 

If three, the two small ones to stand opposite nigh the 
foot, 

II four, the biggest to the head, the next biggest to the 
foot, and the two smallest dishes on the sides. 

It five, you are to put the smallest in the middle and 
the other four oppo.dte. 

If six, you are to put the top and bt.ttom as before, 
and the two small ones opposite for side dishes. 

Observe, though 1 have called all these dishes, there are 
many of them, e.s'petialiy side dishes, only sauces, gravy, 
pickles, sallad, ot greens, answe;able to the season of 
the year, cir nature of the meat — For insfame. 

To boiled beef, cabbage or sprouts, and carrots with 
some butter. 

To boded mutton, turnips and capers mixed and a little 
butter. 

To a leg of pork, parsnips iind pease pudding. 

no belied veal, bacon and greens. 

'Fo boded fowl and b.»con, cabbage,sprouts, or carrots. 

To boiled fowls, if not bacon, liver sauce. 

I To roasted fowls, good gravy sauce, and sausages 
t| fried for garnish. 

To 
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To roast beef, mutton, or veal, horse radish, saliad, 
potatoes, or pickles. 

To roasted lamb, mint sauce chopped, with yinegar 
and sugar. 

To rvoasted pork or goose, apple sauce and mustard. 

To salt fish, parsnips, and eggs boiled hard, minced, 
and mixed with butter 

To roast rabbits, liver sauce aud parsley chopped -to. 
gether. 

To boiled rabbits, onion sauce, boiled and buttered^ 



A- 


BILL OF' FARE' 

For every Month in the Year^. 


JANUARY. 


Dlnna\ 


B eef soup made of brisket of beef and the bjefserved 
up in the dish — Turkey and chine tea led, with 
gravy and onion sauce — minced pies. 

Or 

Aitch-bone of beef boiled, carrots, and savoys, with 
melted butler — ham and fowls roasted, with rijh gravy 
sauce. — tarts 

' Or 


tt 

I 


Vermicelli soup, fore quarter of lamb, and saliad In | 
season— fresli salmon boiled, with s uelts fried, and lob- 
ster sauce— minced pies. 

•G 3 Supper, 
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Supper, . 

Chickens fricasseed — wild ducks with rich grav)' sauce 
-►piece of sturgeon or brawn — minced pies. 

Or 

A h&ir with a pudding in its belly, and strong gravy 
and claret sauce — hen turkey boiled, and oyster and 
«nion sauce — brawn — minced pies. 

FEBRUARY, 

Diftjier. 

Chine or saddle cf mutton roasted, with pickles, calPs 
head boiled and grilled, garnished with boiled slices of 
bacon, and with brains mashed with parsley and butter, 
salt, pepper, and vinegar — the tongue slit and laid upon 
the brains-— boiled pudding, 

* 

Or 

Ham and fowls roasted with gravy sauce— leg of lamb 
boiled and spinach. 

Or 

A piece of fiesh salmon, with lobster sauce, and gar- 
nished with fried .cmelts or flounders-^chickens roasted 
and asparagus, with gravy and plain butter. 

Supper, 

Scotch eollops, ducklings, with rich gravy— minced 
pies. 

Or 

Fried seals with shrimp sauce — fore quarter of Iamb 
roasted wdih mint sauce— dish of tarts and custards. 

MARCH. 

Dinner', , 

Roast beef, and horse radish to garnish the dish — salt 
fish with egg sauce — auu potatoes or parsnips, with 
melted buUes— peas soup. 

Or 
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0r 

Ham and fowls roasted — jnarrow pudding. 

Or 

L- g cf mutton boiled, with turnips and care- c ■uf'e — 
God boded, with o) ster .'•aure, am; gaims.ied horse 
radish — a boiltd pudding. 

Supper. 

Scollop of fried ou sters, and leg of Iamb wdth spinach 
—tarts and fruits. 

Or 

Fricassee of cocks comb*, lamb stones, and sweetbread 
—pigeon pie and marro w pudding. 

APRIL. 

Dinner. 

Ham and chickens roasted with gravy sauce, a piece 
of boiled beef w'ith carrots and green?. ^ 

Or 

A roasted shoulder of veal stuffed, and melted butter, 
a leg of pork boiled, and pea -.e padding. 

Supper. 

Fricassees of Iamb stones and sweetbread, or sucking 
rabbits, roasted pigeons, and j ;paiagus. 

Or 

Boiled fowls with bacon, or pickled pork with greens 
and melted butter — baked plumb pudding or tarts. 

MAY. 

\ 

Dinner. 

Beef soup, with herbs well boiled, fillet of veal stuffed 
and roasted, and a ham boiled. 

Or 

Rump of beef salted and boiled with a summer cab- 
bage, fresh salmon boiled, and fried sm?,Us to garnish 
the dish, with lobster or shrimp sauce. 


C> 


so 
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SaouR ■■= m,uUon roasie.t vvjth a s'-iingj saiiad^ and a 
dish wf fill). 

Supper. 

D 'ckling' iofistcd wfi.h grav_)- .>auce, Scotch collops witli 
mushrooiijs, &c. — la;ts. 

Or 

Green goose wiih gravv s iuce — collared eels— (arts. 

JUNE. 

Dinrer. 

Leg of grass lamb boiled, v« kH capers and turnips — 
shoulder or neck or veal roasted, v\'ith rich grav^ and 
claret sauce — inanow pudding. 

Or, 

Saddle of grass lamb roasted, with mint sauce and 
turnips — turbot boiled, with shrimp and anchov)' sauce 
— a quaking puddTng, 

Or, 

A haunch of venison roasted, wil^ rich gravy and cla- ^ 
ret sauce — tarts. 

Supper* . . . 

Fricassee of young rabbits, and roast fowls with’ gravy 
sauce — tarts. 

Or, 

Mackarel boiled, with plain butter and mackarel herbs 
—leg of lamb boiled and spinach. 

JULY. 

Dinner. 

Green goose with gravy sauce — neck of veal boiled 
with bacon and greens. , 

Or, 

Roasted pig, with proper sauce of gravy and-brains 
well reasoned— inackarel boiled, willuneited butler and 
herbs— green peas«. 

Or 
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Or. 

Mackarel boiled, with melted butter and herbs, and a 
lore quarter of lamb, with sallad oi co»s lettuce. 

Supper. 

Chickens roasted, with gravy or egg sauce— lobsters 
or prawns — green peas* 

Or 

Stewed carp and ducklings, with gravy sauce and 
grtjen peas. 


AUGUST, 

Dinner. 

Ham and fowls roasted, with gravy sauce— beans. 

Or 

Neck of venison with gravy and claret sauce, and fresh 
salmon with lobster ‘auce — apple pic hot and buttered. 

Or 

Beef-a-lamode, green peas, haddock boiled, and fried 
seals or flounders to. garnish the dish. 


Supper. 

White fricassee of chickens, green peas, and roasted 
ducks with gravy sauce. 

Or. 

Chickens or pigeons roasted, with asparagus and 
artichokes with melted butter. 

SEPTEMBER. 

Green peas soup, breast of veal roasted, and boiled 
plain pudding. 


Or, 

Leg of lamb boiled, with turnips, spinach, and caper, 
sauce, a goose loasied, with gravy, rausiard, and apple 
sauce, ami pigeon pie, 

Supp e 


i 
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SilppCTt 

Boiled pullets with ojsler sauce, greens, bacon, and 
dish of fried soais. 

Or 

A leveret with gravy sauce, wild ducks with gravy- 
and onion sauce, and an apple pie. 

OCTOBER. 

Dinner, 

Cod’s head w'Uh shrimp and oyster sauce, and a 
knuckle of veal with bacon and greens^ 

Or 

Leg of mutton boiled, with turnips and caper' sauce, . 
Scotch collops, hush salmon boiled, with shrimp and 
airdiovy sauce. 

Or 

GalPs head dressed turtle fashion, roast beef with 
horse radish, and beef soup. 

S ■upper:* 

Wild ducks w ith gravy sauce, scolloped oysters, and 
nftneed pics. 

' ■ Or 

Fried smelts with anchovy sauce, boiled fowl with, 
oyster sauce, and minced pies or tarts, 

NOVEMBER. 

< Dinner, 

' \ 

A , roasted goose with gravy and apple sauce, a cod’s 
head with oyster sauce, and minced pies. 

Or 

Roast tongue and udder, roast fowls, and a piggon pie. 

Supper. ' 

Stewed carp, calfs head hashed, and a minced pie. 

‘ D,E^- 
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DECEMBER. 


Dinner. 

'Ham and fowls roasu-d, willi greens and gravy 
sauce, sravy soup, fresh salmon garmsiied vviiii wnitinij: 
■3r (roul fried, and anchovy sauce. “ 

Or 


Cod’s !\ead w i(h shrimp and oyster sauce, roast beef 
garnisiied with liurse iadisn, and a boile a plumb piuidino" 

Or 


Roast beef wolh horse ra ii.h, marrow middincr 
Scotch coiiops. ^ 


and 


Supper. 

Brawn, puhets boded, witli ovster sauce ■ 
pies. ■ ’ 

Or 


and minced 


Boiled chickens with nuuhroomn a 
ducks; with rich gravy sauce, and minced 


hare or wild 
■pics. 



English made WINES, &c. 


To make Baisln Wine, 

T ake two hundred wc'ghi of raisins, stalks and ah, 
and put thc.m into a large hogshead, fill it with 
Water, let them steep a fortnight, stirring them every- 
day; then pour uiF all the Hqunr, and press the raisins. 
Put both liqnois together in a nice clean vessel tfiat wdi 
just hold it, for it must be full ; let it stand til! it has done 
liissing. or making the least noise, then stop it clexse, 
and let it stand six inonilis. Peg it, -j nd if you find 
it quite clear, rack it oil intoanolhet vessel ; stop it c.ose, 

and 
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snd let it stand three months longer, then bottle it, and 
%viien you use it, rack it oiTinto a decanter* 

To make Elder Wine. 

Pick the elderberries when lull ripe, put them into a 
ston* jar, and set them in the oven c>r a kettle of boiling 
water till ti-e jar is hot through ; then take them out, and 
strain tl^em through a coarse cloth, wringing the berries, 
an; put the juice into aclean kettle: to every quart of 
jui'.'e put a pound of fine Lisbon sugar, let it boil, and 
skia^ ii well. When it is clear and fine, pour it into a 
jar; wnen cold, cover it dose, and keep it till you 
make raisin wine; then when you tun yyur wine, to 
every gallon of wine put halfa pint of the elder syiup. 

To make Orange Wine. 

Take twelve pou'xls of the b« st powder sugar with 
be whiles of eight or ten eggs well beaten, into six gal- 
lons ei spring water, and boii i; three quarters of an hour. 
When cold, put into it six spoon ful ol yeast, and the 
juice of tvvelv' lemons, \vlu^hi,>eing pared, must stand 
with two poun.N- of wince sughr i-- a tankard, and in the 
morning s-kim off the lop, ;-.nd then put it into the water, 
the>; add the juict ami rinds o.' fill’, oranges, but not the 
while parts J the rinds, and so let it work all together 
two days and two nights; then add two quarts of Rhenish 
oi while W'lie, and put it into your vessel. 

. . To make Gooseberry Wine. 

Gather your gooseberries in dry weather, when they 
are half ripe, pick them and bruise a peck in a tub, with 
a vi'ooden mallei ; <hen take a horse-hair cloth, and press 
them as much as possible, without breaking the seeds. 
When you haw’* pressed out ail the juice, to every gallon 
of gooseberries put three poumls of fine dry powder su- 
gar, stir it altogether till the sugarls dissolved, then put 
it in a vessel or cask, which must be quite full : if ten or 
twelve gallons, let it stand a. fortnight ; if a tw'enty gal- 
lon cask, five weeks; Set it in a cool place, then draw 
it olf from the lees, clear the vessel of the lees, and pour 
in tl'.e clear liquor again. iFit be a ten gallon cask, let it 
stand three monlliS'; if a twenty gallon,, four months, then 
bottle it olf. 

To 
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To make Currant JVine, 

Gather your currants on a fine dry day, when die fruit 
B full ripe, strip them, put them in a large pan, and 
bruise them vyiih a wooden pestle. Let them stand in a 
pan or tub twenty-four hours to ferment; then r'in it 
through a hair sieve, and do not let your hand touch the 
liquor. To every gallon of tins liquor put two pounds 
and a half of while sugar, stir it well together, and put it 
into your vessel. To every sot g dluns pul in a qiiarl of 
brandy, and let it stand six weeks. Ifitisfine, bottle 
it ,; if it is not, draw it old’ as clear as you can into ano- 
tlier vessel or large bottles ; and in a fortnight bottle it 
in small bottles. 

To make Cherry JVine, 

Pull your cherries w hen full ripe off the stalks, and press 
tliem tinough a h.iir sieve. To every gallon of liquor put 
two pounds of lump sugar beaten fine, stir it together, 
and put it inlo a vessel; it must be full ; when it . has 
done wo. king, and making any noise, stop it close for 
three months, and bottle it off. 

Uozv to make Blackberry JVine, 

Take your berries when full ripe, put them into a large 
veS'd of wood or stone, with a spicket in it, and pour 
npon them as much boiling water as will fust appear at 
the lop of them ; as soon as you can endure your band in 
them, bruise llieni very ivell, till all the berries be broke; 
then let them s' and do.se covered till the berries are well 
wrought up to the top, which usually is three or four 
days; then draw off' the clear juice into another vessel, 
and add to every ten quarts of thisliquor, one pound of su- 
gar; stir it well in, and let it standlo work in another vessel, 
like the first, a w eek or ten days ; then draw it off at the 
spicket through a jelly bag, into a large vessel; take four 
ounces of isinglass, lay it in steep twelve hours in a, pint 
of white wine; the next morning boil it till it be all dis- 
solved upon a slow fire ; then take a gallon of your black- 
berry juice, put in the dissolved isinglass, give it a b»il 
together, and put it in hot. 


To 
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To make Taspherry Wine. 

Take some fine raspberries, bruise tliem with the back 
of a spoon, then strain them through ?: flannel bag into a 
your jar. To each quart of juice put a pound ot double 
refined sugar, stir it well together, and cover it close; 
let it stand three days, then pour it off clear. To a quart 
of juice put two quarts of white wine, bottle it off ; it 
will be fit to drink in a week. 

Hoiv ia make Mead.. 

Take ten gallons of water, and two ga'Ions of honey, a 
handful of raced ginger; then take two lemons, cut them 
in pieces, and put them into it, boil it very well, and 
keep it skimming ; let it stand all night in the same vessel 
you boil it in, the next morning barrel it up, with two 
or three spoonsful of good yeast. About three weeks or a 
month after you may bottle it. 


Rules for BREWING. 
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C ARE must be taken in the first place to have the 
malt clean; and after it is ground, it ought to stand 
four or five days. 

For strong October, five quarters of malt to three 
hogsheads, and twenty-four pounds of hops. This will 
afterwards make two hogsln- ads of good keeping small 
beer, allowing five pounds of hops to it. 

For middlLng beer, a quarter of malt makes a hogs- 
head of ale, and one of small beer ; or it will make three 
hogsheads of good small-beer, allowing eight pounds of 
hops. This will keep all the year. Or it will make 
twenty gallons of strong ale, and two hogsheads of small 
beer that will keep all the year. 

If you intend your ale to keep a great while, allow a 
pound of hops to every bushel ; if io keep six months, five 
pounds to a hogshead; if for present drinking, three 

pounds 
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pounds to a hogshead, and the softest and clearest watet? 
you can get. 

Observe the day before to have all your vessels' very 
clean, and never use your tubs for any other use e^Lcept 
to make wines. 

Let your casks be rnade very clean the day before with 
boiling water ; and if your bung hole is big enough, scrub 
them well with a little birch broom or brush ; but if they 
be very bad, take out the head, and let them be scrubbed 
clean with a hand brush, sand, and tuilers-earth. Put oa 
the head again, and scald them well, throw into the bar* 
rel a piece ol unslacked lime, and stop the bunjg close. 

The first copper of water, when it boils, pour into youf 
mash-tub, and let it be cool enough to see your face irt ; 
then put in your malt, and let it be well mashed ; have a 
copper of water boiling in tiie mean time, and when your 
malt is well mashed, fill your mashing tub, stir it well 
again, and cover it over with _ the sacks. Let it stand 
three hours, set a broad shallow tub under the cock, let 
it run very softly, and if it is thick throw it up again tilb 
it runs fine, then throw a handful of hops in the unrler 
tub, let the mash run into it, and fill your tubs till all is- 
runoff Have water boiling in the copper, and lay as 
much moie on as you have occasion for, allowing one 
third for boiling and waste. Let that stand an hour, boil- 
ing more water to fill the mash-tub for small-beer; let the 
fire down a little, and put it into tubs enough to till your 
mash. Let the second mash be run off, and fill your cop- 
per with the first wort; put in part of your hops, and. 
make it boil quick ; about an hour is long enough ; when 
it is halfboiled, throw in a handful of salt. Have a clean, 
white wand and dip it into the copper, and if the wort 
feels clammy it is boiled enough ; then slacken your lire, 
and take off your wort. Have ready a large tub, put two 
stick- across, and set your straining basket over the tub 
on the sticks, and strain yoiir wort through it. Put your 
otlier wort on to boil wiih the rest of the hops ; let your 
mash be covered again with water, and thin your wort 
that IS cooled in as many things as you can ; for the thin- 
ner it lies, and the quicker it cools, the better. When 
quite cool, put it into the tunning-tub. Throw a hand- 
ful of salt into every boil. When the mash has stood an 
H 2. hour 
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hour draw it off, then fill your mash with cold water, take 
off the wort in tiie copper, and order it as before. When 
cold, add to it the first in the tub ; so soon as you empty 
one Cupper, fill the other, so boil your small-beer well. 
Let tl.e last masli nm i ff, and when both are boiled with 
frt.'.h hops, order ihcmas the two first bodings; when 
coi 1, empty the mash-:ub, and put the smal:-beer I© 
work tlifle. hen cool enough woik it ; set a wood- 
en bowl full of yeast ill the beer, and it will vv- rk over 
w t" a Utile of the beer in the boil. Stir your tun up every 
twelve hours, let it stand two days, then tun it, taking 
oft' the yeast. Fili your vessels full, and save- some to fill 
your barn Is; let it stand till it has done working ; then 
lay cn your bung lightly for a fortnight, after that slop it 
as close as you can. Mind you have a vent peg at the 
top of the vessel; in warm weather, open it; a^i.i if 
your drink hisses, as it often will, loo.sen it till it has done, 
then stop it close again. If . you can boil your ale in one 
boiling It is best, if your copper will allow of it; if not, 
boil it as cenvenier.cy serve . 

When you come to draw your beer, and find it is not 
fine, draw off a gallon, and set it on lire fire, viiih two 
ounces of isinglass cut small and beat. Dis.^o!ve it in the 
beer over the fire; when it h,,s all melted, let it .stand till 
it is cold, and pour it in at the bung, which mu.st lay 
loose on till it lias done fermenting, then stop it close for 
month. 

Take great care your casks are not musly, or have 
any ill taste; if they have, it is a hard thing to sweeten 


them. 

You are to wash your casks w'th cold water before 
you sca’d them', and they should lie a day or two soaking, 
and dean them well, then scald them. 

When a Barrel of Beer has turned Sour , — To a kilder- 
kin of beer, ihiovv in at the bung a quart of oatmeal, lay 
the bung on loose two or three days, then stop it down 
close, and let it stand a monlh. Some throw in a piece 
of ( hajk as big as a tuikey^s egg, and when it has done 


THE PRUDENT HOUSEWIFE, ^ 89 

Useful Family Recipes. ^ 


An excellent Wat/ to ialce Spots or Stains out of Linen, 

D ISSOLV bav salt in water and steep the linen 
therein ; take the juice of sort el and sharp vinegar, 
rub the spoi w it!) them, let it soak in, and in often doing 
it w ill. disappear 

To take Iron Moulds - out of Linai. 

Procure some sorrel, bruise it in a mortar, squeeze l£ 
through a cloth, botile it, and keep it for use Take 
some of the juice and put in a saucepan, boil it over» 
and as it boils dip the iron mould in ; do not rub it, 
but sqnooze it. As soon as the iron mould is out throvir 
it in told waier. 

To take.out Ink Staiiis, Stains u;itk Fruit, Sfc. 

Take half an ounce of powder of allum, two ounces 
of the juice of house-leek senegreen, and .apply them'»»- 
the allum being di>solved very hot. 

An excellent. Becipe to menA Chinn. 

Take the whiles of two eggs, half an ounce of quick 
lime beaten to powder, a drachm of the powder of burnt 
flint, and the like quantity of gum sandrick; temper them 
together, and moisten it with some lemon juice; then, 
with a feather anoint the- edges of the broken vessel, and 
put the pieces together by a warm fire ; and if your 
hand be steady the fracture will hardly be discerned. Or . 
yoU'inay use white lead and oil, such as painters use. 

To destroy Bugs. 

1. Take oil cf turpentine, and with a brush wash 
over the bedstead and the nail -holes, chinks, &c. it will 
kill both bugs ana knits. 

2, Rub the bedstead with verdigrease ground in lin- 
seed and turpenli»e oil, ano the bugs \YiIl not harbour it. . 
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S. Take common oil and water, in which boil worm- 
wood and rue till the water is consumed, then strain it 
and mix it with a good quantity of grease, of which 
making an ointment rub the chinks and joints of the 
bedstead with it. 

/In excellent Liquid Blacking, 

Mix a sufficient quantity oflamp black with an egg la 
give it a good black, then take a piece of sponge, dip it 
therein and rub ovef the shoes, &c. very thin; when 
dry, rub them with a hard brush, and they will look very 
beautiful You are to take care the shoes are first well 
cleaned with a hard brush. 

To make Vinegar, 

To every gallon of water put a pound of coarse Lisbon 
sugar, let it boil, and keep skimming it as long as the 
scum rises ; then pour it into tubs, and when it is as cold 
as beer to work, toast a good toast, and rub it over with 
yeast. Let it work twenty-four hours ; then have ready 
a vessel iron-hooped, and well painted, fixed in a place 
where the sun has full power, and fix it so as not to have 
any occasion to move it. When you dratv it off, then 
fill your vessels, lay a tile on the bung to keep the dust 
out, Make it in March, and it will b« fit to use in June 
or July. Draw it off into little stone bottles the latter end 
of June or beginning of July, let it stand till you want to 
use it, and it will never foul any more ; but when you go 
to draw it off, and you find it is not sour enough, let it 
stand a month longer before you draw it off. For pickles 
to go abroad use this vinegar alone; but in England you 
will be obliged, when you pickle, to put one half cold 
spring water to it, and then it will be lull sour with this 
vinegar. You need not boil unless you please, for almost 
any sort of pickles, it will keep them quite good. It 
will keep walnuts very fine without boiling, even to go 
to the Indies ; but then do not put water to it. For green 
pickles, you may pour it scalding hot on tw'o or three 
times. All other sorts of pickles you need not boil it. 
Mushrooms, only wash- them clean, dry them, put them 
info little bottles with a nutmeg just scalded in vinegar, 
^nd sliced (whilst it is hot) very thin, and a few blades of 

maces 
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mace ; then fill up the bottle with the cold vinegar and 
spring-water, pour mutton fat fried over it, and lie a 
bladder and leather over ihe top. These mushrooms wdll 
not be so white, but as finely tasted as it they were just 
gathered ; and a spoonful of this pickle will give sauce a 
very fine flavour. 

White walnuts, suckers, and onions, and all white 
pickles, do in the same manner, after they are ready for 
the pickle. 

A gOf)d Water Cement, 

Take one pint of minnium or red lead and two parts 
of lime, mix them together with the wnitcs of eggs. 

St ne Glue, ‘whereby you may glue Stove or Glass, 

Take white flint stone powder, which is dry and finely 
seared, then take white rosin, melt it in an iron or 
earthen pipkin, stir the powder in it, till it is a thick 
paste; waim the glass or what you design to glue toge- 
ther, then gild the joinings, and it will add a great 
beauty. 

To make a fine Bitter, 

Take an ounce of A.<, finest JejSiWt ^jSowder, half a 
quarter of an our.ee of snake root powder, half a quarter 
of an ounce of salt of wormwood, half a quarter of saf- 
fron half a q larter of cochineal ; put it into a quart of 
the best brandy, and let it stand twenty-four hours j 
every now and then shake the bottle. 


THE 
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ROYAL PilYSICIAN; 


Be‘ng a Colfe: fion of I’le most arnpv^d RECIPES for 
most Di trmpers incident to liie Ilaman Body, 


C OLDS may be cured by layinsr much in bed, by 
(Iriiiking jdendtid’y ot warm s^ck whey, with a few 
drops of s[ nils et farlsliorn in it, or unv otiier small li- 
quor, iivioj' on pudcli: v,, spoon meals, chickens, &c. 
and drinking every t^ ini-, warm. At first it must be 
treaieii as a smali lever, with, geiule diaphoretics, such as 
ba'i a dradmi ol lh‘e compound ppwder of contrayerva, 
taken night and morning, or halt an ounce of mindertis 
spirit may be given every night going to rest, drinking a 
plentiful drauglit o^ weak sack whey after it. If any 
cough should remain, alter using this method a few days, 
the medicine directed under the article of coughs- rauk 
be taken. 


Take two ounces of D irty ’s elixir, and repeat it as v 
occasion may rtquiie,or half a drachm ot th epowder of 
ihubai b toasted before ti e fire. 

CaisumpiiQns, St^ns cf. 

A dry cough, a disposition, to ' omit after eating, an. 
tineasy strailness ot the breast, spilling ot blood, a tjiiick- 
nessot the pulse after- meals, and flushing of ine cheeks; 
as the disease advances, the matter brought up by the 
cough, if -'■■pd iido the fire, yields an ollensive smell — if 
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into a glass oP water it sinks to the bottom ; profuse 
night sweats, looseness, and wasting away o( the whole 
body. 

Mttlrod of Cure. 

A milk diet, riding on horsebat k, country air, and 
bleeding frequently in small *({uantities, at each lime 
taking away not more than six ounces of blood, are the 
moit efficacious rem dies in this distemper. Snails boiled 
in milk have sometimes been of service, as is also the 
Peruvian bark when it does not occasion a purging. 

ConviiUions in Children, Sii'us of 

The mouth is drawn awry, the eyes are distorted, the 
face turns blackish, the child’s fist is clenched, and the 
globes of the eyes seem immoveable ; when the symp- 
toms give way the child is sleepy till another fit comes on. 

Method of Cure, 

Give three or four drops of the tincture of wood soot 
in a tea spoonful of water frequently. A blister applied 
to the nape of the neck is also serviceable. 

Aches and Pains. 

Rub opodeldock upon the part alTected three times a 
diy, and wear a flannel upon it; if this does not give 
relief take twenty drops of volatile lincLiire of guiacum 
every night and morning in a glass of spring water. 

Piles. ' 

Apply a plaister of diachylon with the gums once eve- 
ry day till they are cured. 

After Pains, 

Take one scruple of spermaceti , five grains of volatile 
salt ol hartshorn, five drops of balsam of Peru, and half a 
drachm of Venice treacle ; mix them into a bolus with as 
much syrup of white poppies as is suffi lent to make a * 
bolus; to be repeated every six hours till ihe pains abate. 
Cover the woman up warm, aud let her drink, plentifully 
©f cordial, , 

Bruises, 
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Bruises, internal. 

Take a large spoonful of cold drawn linseed oil (wo or 
three times a day. 'The patient must also be blooded to 
the quantity of ten ounces. 

Bruises, external. 

Bathe the part with spirits of wine and eamphire, 
which in slight cases will effect a cure ; but if that fails, it 
will be necessary to apply a poultice of stale beer grounds 
and oatmeal with some hog’s lard, which must be appli«- 
cd every day till the bruise is cured, 

Buriis and Scalds. 

Take May butter, unsalted, and white wax, of each 
six ounces, oil of olives half a pint, lapis calaminaris an. 
ounce and a half; melt (he wax and butter with the oil, 
and stir the lapis calaminaris, finely powdered, till it is. 
too hard to let it settle. This is an excellent ointment 
for the above purpose, artel, is to be applied once a day. 
spread on a fine linen rag. 

Ague, or intermitting Fever, Signs oJT 

A violent head-ach, a weariness of the limbs, a pain in 
the loins, a coldness of the external parts, a shivering and 
shaking, sometimes so much as to make the bed shake 
under them ; a great thirst and burning heat, and frequent 
inclinations to vomit; afterwards the symptoms begin 
to abate, the skin becomes moist, the urine is of a fine 
colour, but without a sediment, and a sweat breakings 
out terminates the fit. 

Method of Cure., 

First vomit the sick person by giving half a drachm of 
the pow'der ipecacuanha, work it off wiih camomile 
then let the sick person lake the following powder— 

Of the best P ruvian bark powdered an ounse, of Vir- 
ginia snake root and salt of wormwcod each one drachm ; 
mix these w'ell together, and divide them into eight doses, 
ore do.e to be taken every two hours in a glass of red 
wine or any oilier liquid. This is a certain and infallible 
cure ; but care must be taken to administer it only in the 
intervals of the fils, but must be repeated two or three 
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days, about ten days after the first, or else the disorder 
will frequenily return. In oiistin-ite Cases removing in- 
to a drier iiir has been olgreat <erviee. 

S^pittin’i Blood, 

Take red rose leaves drie.i halt an ounce, twenty drops 
of oil of vitriol, ar -u. ccarx. a hsll of refined lugar, and 
pour two pinis and a ha • of boi 'iig w lur on these in- 
grecii fits in an eaniier. v ssel ; l, i it stand to be cold, 
and take halt a p n^ trequmliv In di s disorder fre- 
qu II Jy bievditig in small quaiiul.e' .s proper, not exceed 
ing ioui or at most six ou ces at each tim , accoi ling to 
the strength cf the sick person- 
Corns. 

^ • f • 

After soaking them a considerable time in warm water, 
pare away carefully with a pi nicnifi ilie iippermo>'. and 
hardest surface, then'apply a plaistei ol gretn wax and 
diachylon with the gums spread on thin eaiher ; repeat 
this method (which is perfectly sate) a few limes, and it 
will seldom fail. 

Cancers, ^/gns ->/. 

Beginsat first with a small tumour, about the size of a 
nut, which does not change liiC co our of the skin, and 
sometimes remains for several yea's without increasing; 
but as soon as the virulent humour becomes more active, 
the small hard swelling becomes all of a sudden a large, 
round, livid, unequal tumour, and is attended with an 
intense shooting pain ; at length it breaks, and turns into 
sharp slinking sanies, which eaiing away the sound parts, 
the lips of the wound becomes offensive to the sighc and 
the patient being worn out with an in olerable pain — -at 
last ensues death. This disorder may infect any part of 
the body, but most frequently the breast, armpits, behind 
the ears, lips, nose, and private parts. 

Method of Cure. 

Boil a quarter of a pound of guiacum shavings in six 
pints of water till it comes to four pints — drink a pint of 
this decoction twice a day mil Ic warm. External appli- 
cations most proper, are poultices of white bread and 
milk, and fomentations of milk and w'ater, and the cancer 

should 
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should be de fended from the cold air by a piece of fine 
linen, on which spermaceti ointmem (the composition of 
which you may see in the appendix) is spread, and 
slioulu be renewed two or three times in a day. 

’ Disorders of the Lyes. 

An excellent eye wnter — Take two grains of the 
sugar »'f lead, and uissulve it in a quarter of a pint of 
spring water. 

Denjness. 

Syringe (he ears W'el! wr h some warm milk' and oil ; 
then lake a quarter of an mmee oiTiqui opodeldock ard 
as rru'J oi of T' m'u d — n ix ll-em weli, a. d drop a few 
dr< ; s ».(< ea< 1; tar, '•(• pping the;: with some cotton or 
vtool : lept'ui d.us Vi.iq n.ght i n going to rest. 

An i.inmevt fer the Eyes. 

Dip a feather ill S'. me oin.»‘.'cnt <f tuity, and mbit 
across tl'.e eye- eveiy i.ightat g ing lorest. 

Dry £dly Acit, or Nervous Cholic, Signs of. 

Ext! eiue costiveness, a most vioi'-nt pain in the bow- 
els, coiuness tin hands and feet, tren bliiig, extreme 
ai:Xi' ty, and a ai^^positiun to f'ainUng, whicli is frequent- 
ly succvecteu by tne paisy. 

' Mdhud of re. 

Give fequenlly the fuiiovtiiig clyster — Take dry mal- 
low leaves one ounce, ca.uomi'e flowers an i sweet 
feni el seeds, of each half an ounce and a piilt of water; 
then boil it; take half a pint of ih s decor tion, and add 
tv. o spiy-nstul ol sweet oil, utid l.aifan ounce of Epsom 
salt— mix it for a ciy-ter— -to be itpeated .Irequenlly. A 
waim bath is ot tr.e utmost service in this disorder, as is 
also bais-am of I em given inwardly, from 20 to 30 
drops in a -pconlut of {Kiwdered loaf sugar, three or four 
times a day. 

£ar Aeh. 

T he smoke of tobacco blown into the ear i« an excel- 
lent remedy. 

^ Giddiness, 
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Giddiness, 

Takn twenty dro; s of the tincture of castor in e glass 
-of water two or three times in a day. 

Gravel and Sione, Signs of, 

A pain in the loins, bloody urine, or numbness of 
the tiii^h or leg on the side affected, a sickness of the 
stomach, and frequent vomitings. 

Method of Cure, 

Take one pound of calcined oyster shells ^and pour 
thereon twelve pints of boiling water; strain it when 
cold, and take half a pint m'xeJ with some new milk, 
till it amounts to tour pints a day. If t!ie patient is cos- 
tive, two ounces of manna dissolved in a quart of whey 
should be taken for one dose once or twice every week. 

H arseness. 

Take the medicines directed under the article coughs, 
or as much as will lie on a shillingof the following pow- 
der three or four times in a day — Take spermaceti and 
sugar canvly, of each equal p ji is, and make them into a 
fine powder, or a tea spoonful of Barbadoes tar in a glass 
of old rum every night going to rest* Three or four 
Welfleet oysters swallowed early in the morning fasting 
afford surprising relief. 

Head-Ack, 

Apply leeches beliiad the ears, and take twenty 
drops of tincture of castor in a glass of water frequently, 

Fahiling, 

Apply to the temples and nostrils some spirits of sal 
arinoniac, and drink a few drops in a glass of W'ater* 

Green Sickness, Signs of, 

A pale complexion, swelling of the ancles, weariness 
of the whole body, difficulty of breathing, a palpitation 
of the heart, drowsiness, a desire of eating coals, chalk, 
•!^c, and a suppression of tire monthly courses. 


Method 
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Method of Cure. 

Take thirty drops of the tincture of black 'heleI)ore» 
two or three times in a day, in a glass of water or wine’, 
using moderate exercise. Chalybeat waters are also 
great service, and bleeding in the foot about the time of 
menstruation. 

IJcart-'Burn. 

Take some chalk scraped in a glass of water or a tea 
cup full of camomile tea. 

Costiveness, 

Take the size of a nutmeg of lenitive electuary every 
mormng, or as often as occasion requires. 

Gripes. 

Take half a drachm of powdered rhubarband toast it 
a short time before the fire ; then add some pow(ier of 
.ginger to it, and mix it for one dose — to be used as 
occasion requires. 

Indigestion , Signs of. 

Pain and sense of weight in the stomach, attended 
.with frequent .belchings, heart burn, &c. 

Method of Cure. 

Take a large spoonful of tincture of hiera picra every 
day an hour before dinner, or from ten to twenty drops 
of acid ‘elixir of vitriol in a glass of water two or three 
times in a day. Pyrmont and Spa waters are also effica- 
cious in removing this complaint. 

Inflammations. 

Take away ten or twelve ounces of blood, and repeat 
‘it if necessary ; give cooling powder ., and apply to the 
part a poultice of white bread and milk, with some oint- 
ment of elder in it. 

Looseness. 

Take a drachm of ipecacuanha for a vomit, and work 
it off with camomile tea ; abstain from malt liquors : if 
Ihis does not entirely remove the looseness, take half a 

drachm 
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drachm of the powder of rhubarb made into a bolus, 
with a little diascordiiun, and repeal it every day till the 
looseness is stopped. 

For common drink, the sick person may take hartshorn 
drink, or rice boiled in some wmlcr with cinnamon. 

Noise in ilie Ears 

Maybe cured by the vapour of a, decoction of rose- 
mary llovvers prepased witt! wine, bein^ conveyed to , 
the ear by a faniiel. > 

lijlamniatiou of the Boivch. Signs of. 

A bnrni:'.g pain in the bowels, attended widi a fever, 
vomiltin^, and fret|ueiiily an obstinate co.sliveness. 

Method of Cure. 

Take away ten ounces of blood, and repeat the bleed- 
ing according to the urgency of the compsaint; give the 
clyster directed in the appendix twice every day till the 
patient has had two or (liree stools : to appease the pain 
and stop the excessive vomiting, give ten drops of 
liquid budanum in some broth every six hours. I'he diet 
should consist of weak broths. 

The juice of lemons taken inwardly in obstinate case* 
has sometimes atibrded relief. 

Miscarriage, 

To prevent miscarriages, bleeding is necessary and 
useful about the third month of pregnancy, more or less 
according to the pregnancy of the woman with child. 
The body sliould be kept open with manna or rhubarb; 
in the first month especially. ' 

Itch, Signs of. 

Watry pimples, attended with intolerable itching be- 
tween the fingers, under the hams, under the arms, and 
on the thiglis. 

Method of Cure, 

Anoint the parts affected every night with the follow* 
ing ointment — Take of hog’s lard half a pound, flour of 
brimstone and sulphur vivum of each two ounces, pow- 
dered cloves one ounce, mix them together— two or three 
I 2 weeks 
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weeks Is as little as can be depended upon; and the 
same linen must be worn the whole time of your cure. 

Jaundice, Signs of, 

A yellowishness the whites of the eyes and of the 
whole body, bitterness of the tongue, heaviness and las- 
situde, vomiting of j^ali, the stools almost white, the 
urine of a saffron colour, tinging linen dipped therein is 
yellow, ^ 

Method of Cure. 

Take Venice soap half an ounce, and oil of aniseed 
sixteen drops, mix them together, and make it into 
middle sized pills; the dose is three or four twice or 
thrice a day; if costive, half a drachm of rhubarb must 
be taken in the morn ng twice a week. 

Measles, Signs rf. 

A chillness and shivering, which is succeeded by a 
fever, with great sickness, thirst, coi\linual drowdness, 
slight cough, and an effusion of tears, which is the most 
certain sign of the measles; about the fourth day little 
red spots like flea bites appear over the whole body, 
which does not rise above the surlace of the skin. 
Method of Cure, 

First bleed the sick person, then k t him or her drink 
plentifully of the following decettion. — Take pearl bar- 
ley, raisins, and figs, of each tw'o ounces, stick liquorice 
bruised half an ounce; boil them in lour quarts of water 
till it comes to two quaits ; strain is for use; add a quarter 
of an ounce of salt prunella. You must pur_ge often after 
this disorder, and the diet and managemeiit must be the 
same as in the small pox. 

Obstructions. 

Take of hlera picra half an ounce, of salt of steel one 
drachm, make into pills of a moderate size w ith a little 
syrup of saffron ; the dose is five pills tw ice a day. 

• Nervous Disorders, 

Country air, exercise, and the cold bath, with the 
mixture directed under the article of hyslericks, will 
prove a certain cure, 

ll^stericks. 
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' Hyslericks, Signs of. 

An intercepted breathing, almost to suffocation, faint- 
ing, loss ofspeech, drowsin ss, coHiveness, and making 
Targe quantities of urine, almost as clear as spring water* 

Method of Cure, 

Take of simple peppermint water twelve ounces> one 
ounce of valerian, and half an ounce of lavender drops; 
mix them together, and take three large spoonsful two or 
three times in a day, and also apply to tiie navel a larg« 
gaibanum plaister. 

, Old Ulcers, 

Take a quarter of a pound of basilicon and an ounce 
and a half of olives, mix therewith half an ounce of verdi- 
grcase ; dress the sore with this ointment spread upon 
some tow, after foineiv.ingit well with a decoction made 
©f Camomile floyvers and mallow leaves, or the fomenta- 
tion directed in the appendix. Take frequently a dose 
of cooling physic. 

Piles, Signs of,. 

A violent pain at the lime of going to stool,’ the excre? 
raent streaked with blood, and small swellings like warts 
on the verge of the anus. 

Method of Cure, 

Take oflcnitive electuar) one ounce and a half, flour 
of brimstone half an ounce, and mix them together; the 
quantity of a mumeg to be taken every night and morn- , 
mg. Apply outwardly a little of this ointment: Take 
two ounces of white diachylon, two ounces «. ‘ sweet oil, 
and half an ounce of vinegar — mix' them together, 
l^eeches applied near the piles, or on the piles them- 
selves, afford a surprising relief. ^ 

Quiiises/, or sore Throat, Signs of, '?! 

A swelling of the parts concerned in deglutition, 
accompanied with great pain, inflammation, and a fever, 
so as to hinder the swallowing any solid meats, and 
almost stop breathing. 
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Method of Cure. 

Bleeding is sometimes necessary, and cooling physic, 
but often jelly of black currants swallowed down leisure- 
ly in small quantities effects a cure. 

Ruptures, Signs of. 

Are in general a swelling in the upper part of the 
scrctum, or in the groin, beginning where the spermatic 
vessels pass down from the belly. Upon the patient 
coughing, it will feel as if it were blown into, and is 
often returnable on the patient laying down, or on its 
being pushed up. 

Method of Cure. 

Apply a strengthening pl.aister spread on leather, (the 
composition of which is set down in our appendix) and 
a truss, w hich may be had of Mr. Lamb, No. 76> West 
Side of Fleet Market, London. 

The inventor of the invaluable truss above mentioned, 
seriously advises ruptured patients to pay the greatest at- 
tention to the state of the bowels; fur eosli\eness not 
only increases a rupture unsupported by a truss, but even 
with one, that state tends to retard the cure, by the 
forcing efforts which are often used. To prevent these 
inconveniencies, he recommends the use of the Aperient 
Pills, prepared only by him, at 23. 6d. per box.— One, 
two, or three may be taken according to the strength of 
the constitution, at any time of the day; will act'raoder- 
ately, and not interfere in their effects with ordinary 
eroploymeiKs, 

Stranguarp, 

Take half a drachm of camphire, a scruple of powdered 
gum Arabic, liquid laudanum five drops, with a sufficient 
quantity of turpentine to make it into a bolus; to be 
taken night and morning, drinking a draught of marsh- 
mallow' tea after each dose. 

Dropsy, Signs- of. 

Difficulty of breathing, making very small quantitie.s 
of urine, cosliveness, great thirst, swelled feet and 
ancles^ which when prest with the finger will pit ; swel- 
ling 
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ling of the belly, and greatly falling away of' the other 
parts. 

Melliod of €ure. 

Ifake powder of jal ip. cream o t >>i -r. and Flo’^entine 
iris, of each a quartei ot an ounce — mix th nn; the dose 
is from 30 to 4 O grains every other ilay .m tlie 'lUe. me- 
diate da) s take the quantity of a ’a g-‘ mi. meg every 
night and morning of the f How ing electuary — ^ ake 
two droch ns of poW(.ered camomile flowers, as much 
ginger, and half the quantity i)f prepared steel; u.ake 
it into an electuary with conserve of orange peel ; 
diuretic should ilso be made use (>f ; tlie follow >ng is 
excellent — Take of broom ashes Iialf a pound and steep 
them in a quart td rheni-h wine cold; strain oft' the- 
liquor, and take a qu.uter of a pint three times a day. 

Coughs. 

Take oil of sweet almonds and syrup of balsam of 
each two ounces, four ounces of barley water, and thirty 
drops of sal volatile ; shake liiern together, and take two 
large spoonsful when the cough is troublesome ; if this 
does not remove the cough in a few days it will be 
»ecessary to be blt.oded. 

Rickets in Children, Signs of» 

A swelling of the belly, constant desire of sitting still, 
the bones are crooked, and the joints seem very large, 
as if knotted, the head is over large, and the child's 
knowledge exceeds its years. 

Method of Cure, 

Give the child two grains of ens veneris, dissolved in 
a spoonful of wine and water every night ; to this must 
be joined cold bathing, frictions of the back, exercise, 
and a strengthening diet. 

Wulry Gripes in Children, 

Take half a drachm of magnesia alba, and half a drachm 
«f rhubarb ; mix them together, and give the child three 
•r four grains in its pap every morning and evening. 

oms. 
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IF ornis, Siir7is of. 

Paleness of the coui tenan e, itdiin^ of the rose> 
voracioii ness, starting and g i> uing • fuK ieeil. ip deep, 
looseness, «finking br *a»h,. harti .svse. jeU beii)',. and 
someduies epileptic fit'. 

Aulhoii ([} Cure. 

Take burnt hartshf n ai/' ihe best scammony i^ 
pow er of ach a C] riei i t en ,,unce ; mix them toge” 
thei -id th ch'if. tiiKe eight or ten grams ac-< '>rding lo 
its age. veiy Uis^r inurning in a tea spoonful of roasted 
apple. 

Sprain. 

After fomenting w'lli warm vinegar, apply apoultice 
of stale beer grounds and calmeal, witli some hog'’s larc!«, 
every day till t!ie pain and swelling are abaten; then 
apply the strengthening pl'u'ster directed in our appendix ; 
oi 'Civni. the toliou'ing rules wii! much ^horien the cure 
— Let the person stal'd 'hree or four mi uies at a lime 
on l oth his ieet, and sometimes move the strained foot; 
and when sitting with hin foot on a low stool, let him 
move it iliis way or that way as he ran be..r it, id the 
st anted part be rubbed witli a warm hand several times 
a uay. which will centribute very much to comract the 
over sirdcheci vessel*, and recover a due circulation o,f 
the flu.ds tiirough them. 

Green PVuunds, 

Dress them every day with yellow basilicon spread 
on fine lint, after fomenting them well with the fomen- 
tation, the recipe fd(‘ making which is inserted in: the 
appendix. 

Thrush, Signs ef. 

Little white ulcers aflei-'t the lip.s, gums, cheeks^ 
longue,, palate, and the inside of the mouth. 

Method of Cura, 

Rub the child’s mouth with a linen rag dipped in the 
following mixture— Take honey ol roses an ounce, oil ot 
vitrioL six. drops; mix them together; or. the child’s 

' mouih. 
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mouth may be frequently washed with a decoction of 
tlm bark. 

Asthma or PlitMs'.c, Signs^ of. 

An obstructed and laborious breathing, attended with 
unspeakable anxiety, and a straightness about the breast. 

Method of Cure. 

Dissolve two drachms of gum ammoniacum in half a 
pint of penny royal water, and an ounce of oxymel of 
wjuills; three large spoonsful of this mixture may be 
taken frequently ; or from 20 to 30 drops of the parego- 
ric elixir may be taken in penny royal water two or three 
times in a day ; bleeding is generally proper, as is a blister 
applied (o the back, and gentle vomits ; the diet should 
be slender. Malt liquor must be avoided. 

Bloody flux, Sig/is of. 

Gt nerally begins with coldness and shivering, suc- 
ceeded by a quick pulse and intense thirst ; the stools afe 
greasy, and soinedrnes frothy mixed with blood, with 
filaments intermixed, which have the appearance of 
melted suet, and attended with gripings, smd a painful 
descent as it were of the bowels. 

Method of Cure, 

Bleed first, then give half a drachm of powder of 
ipecacuanha for a vomit ; work it off with camomile 
tea; repeat this vomit every other day,- for three or four 
times ; on the intermediate days between each vomit let 
the sick person take a large spoonful of the following 
mucillage, warm, every hour — Dissolve half an ounce 
of gum Arabic and half an ounce of gum tragacanth in 
a pint of barley water over a gentle fire. Clysters made 
ot lat mutton broth are of great service, then the sick, 
person must abstain from malt and spirituous liquor. 

fulling Sickness, Signs of, 

A weariness of the whole body, heavy pain of the head, 
unquiet sleep, dimness of sight, noise in the ears, a vio- 
lent palpitation of the heart, a coldne.ss of the joints, and 
a sense as it were of a cold air ascending from the ex- 
treme 
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treme parts of the heart and brain; (hey then fall su<H 
cieniy on the ground, the ihurabs are shut up dose in the 
palms of the hands, the eyes are distorted, and all sensa- 
tion lost, so that they cannot by any noise, nor even by 
pinching the body, be brought to themselves ; they also- 
froth at the mouth. 

Method of Cure,- 

Take of Peruvian bark powdered one ounce, of wild 
valeiioin root half an ounce, syrup of orange peel a 
sufficient quantity : make an electuary of this, and let the 
patient lake the quantity of a nuluicg (afte r proper eva- 
euations, such as bleeding and purging) morning and' 
evening for three months together, and then repeat it 
constantly for three or four days before the new and full 
moon, 

JFhitlozv, 

Steep in distilled vinegar as liotasyou can bear it four 
or five times a day for two days successively ; then 
moisten a. leaf of tobacco in the vinegar, bind it round 
the part grieved, and a cure follows. 

Jgiie. 

Wear the leaves of lignum vUse under your feet a- 
few days, and a cure follows. 

Jhe famous Snuff for the Head andE^.cs; 

Take any quantify of assaiabecca (otherwise Assarem) 
leaves; dry them by a gentle lire, andlhen grind them 
to a fine powder. In most disorders of the head this snuff 
does wonders, and would undoubtedly have gamed an 
eslablishedfreputation.long ago, had not those gentlemen,, 
who assume to themselves the title of inventors, made 
this snuff as universal a specific as most of their oilier 
articles, i. e. to cure every disorder, as well a broken 
shin as a sore eye— But to give its due character, no- 
thing exceeds ii lor disorders in the head, such as head- 
ach, ear-ach, sore eyes, looih-ach, deahVess, &c. it is a 
shining leaf, only one on a stalk, shaped much like 
ground ivy, and is found near, woods in damp shady 
places M ake a pinch twice a week at going to rest — it 
does not operate immediately like the common snuffs. 
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but the worning after taking it a foul matter is discharg- 
ed at the nose, more or less according to the d gree of 
the illness. 

For a Strain. 

Take a pint or more of claret wine and boil it a short 
lime in a close vessel, with. a handful of red rose leaves, 
till the liquor be strong of the plant : in this well iieated 
dip a piece ol hnen or flannel, and, wringing out the 
moisture, fioub’e it, and apply it hollo the place alFcct- 
ed, using a fillet, or some such thi g to keep it on. 

For a Bloodshot Eye. 

Shake half a drachm of diligently prepared (ulty Info 
an ounce of red rose water, and drop it often in the 
eye. 

F'.r the Gripes in Utile Children. 

Take oil of nutmegs and of worniA'ood of each a 
like quantity ; mix them well. an«l wit', the mixiuie a 
little warmed, anoint the patient’s navel and pit of the 
stomach. 

Bilious Disorder. 

Take one drachm of succotrine aloes, four grains of 
calomel prepared, fifteen grains of .shite soap, and with 
simple syrup sufficient make into pills; divide into six- 
teen ; one to be taken occasionally. 

Gout, Signs of. 

A pain resembling that of a dislocated bone, succeeded 
by a chillness, shivering and slight fever usually seizes 
the great toe, heel, the calf of the leg, or ancle, which 
becomes so exquisitely painful as not to endure even the 
weight of the bed cloathes ; the parts look red and much 
svvelled; the u: ine i< high coloured, and lets fall a kiud 
of red gravelly sediment. 

Method of Cure. 

Take a spoonful of volatile tincture of guiacum every 
night going to re";! in a glass of water, be covereil warm, 
and drink plentifully of weak sack whey ; in the intervals 
of the fits exercise, such as walking or riding, is neces- 
sary 
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sary to prevent a return, and the Duke of PorllamPs 
gout po\vder should be taken according to the directions 
annexed thereto. 

Hip Gout, Siqns of, 

A violent pain in the joint of the thigh and lower part 
of the loins, which sometimes reaches to the leg, and 
the extremity ot the foot, witlrtut any swelling or change 
of colour of the skin. 

Method of Cure, 

Take a drachm of the actheral oil of turpentine, with 
three time< as nnich honey rrdxed with it every morning 
for <ix or seven days at farthest, drinking plentifully of 
warm sack whey after it, 

Saitet Anthony’s Fire, Signs of. 

The disease affects every part of the body, but most 
frequently the face, and it happens at all times of the 
year, Put whatever part is affected, a chillness and 
shivering generally attend the disorfler, with great thirst, 
reslleswi^ss, and other signs of a fever; the face sw^ells 
of a sudden, with great pain and redness, and abund- 
ance ot small pimples appear, which often rise up into 
small blisters, and spread over the forehead and head, 
the eyes being quite dosed by the largeness of the swel- 
ling. This in .he country is usually called a blast. 

AhUtod of Cure. 

Let the si< k person lose eight or ten ounces of blood, 
and repeat the bleeding more than once if the symptoms 
run ligh, anda|)ply to the part a poultice of 'white bread 
and mi'k, with a liitle hog s lard in it, let the poultice 
be changed twice in ada),^nd every other morning take 
ihe following purge, till ti.e disorder , is cured, viz. 

Glauber’s salt one ounce, manna half an ounce; mix 
and dissolve it in warm water for one dose. 

The diet in this disease must be very low, chiefly 
water-gmel, or at most weak broth; all strong liquors 
must be avoided as pois’en. 
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Bleeding at the Nose. 

Apply to the back part ot the sides of the neck a linen 
•cloth dipt in cold water, in which salt prunella has been 
dissolved. In very obstinate cases bleeding in the foot 
is useful. Internally the quantity of a nutmeg of the fol- 
lowing electuary may be taken three or lour times in a 
day. Take the seeds of white henbane and white pop- 
pies, each lialf an ounce, conserve of rosses three ounces, 
and mix them in an electuary, with syrup of diacodion. 

Putrid or spotted Fevers, Signs of. 

The head achs and is hot, dull, and attended with a 
dejection of mind from the very beginning, a constant 
watchfulness, the countenance is dejected, the pulse is 
languid, small and low, a pain in the back and loins, a 
great load at the pit of the stomach, a perpetual vomiting 
of black bile ; the thirst is commonly very great, and ail 
drinks seem bitter, and maukish; the tongue at the be- 
ginning is white, but grows daily more dark and dry, 
with a kind of dark bubble on the top, and livid or brown 
spots appear over the whole surface of the skin. 

Method of Cure. 

Gentle vomits are necessary in the beginning, and if 
the body is too costive, a clyster of milk, sugar, and salt, 
may be given as often as occasion requires ; wine diluted 
with water, and acidulated with the juice of Seville 
oranges, may be used as common drink, and the follow- 
ing has been found of greater efficacy in this disorder 
than any other medicine. 

Boil three drachms of Peruvian bark in powder, and 
three drachms of Virginia snake root in powder, in a 
pint of water, till half a pint is boiled away, then add a 
quarter of a pint of good red port wine ; this dose is a 
tea cup full every three or four hours. 

Small Pox, Signs qf* 

A violent pain in the head and back, loss of appetite, 
frequently vomiting, the eyes heavy, and a fever attend- 
ing } about three or four days it begins to make its ap» 
pearance, which is red spots wiih while heads, .shining 
at the bottom of the spots, and geno^Ily appear in the 
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face first; put a red hot iron or steel into all that tliev 
drink, from its first appearance till they turn. 

Method oj Cure, 

Give the person two per.ny-wortli of syrup of saffron 
and treacle? water; halfa diachni of ipecacuanha for a 
vorait,^and work it off with camomile lea, or tlin water 
gruel, and apply a piece of f.t rusty bacon in a linen cloth, 
which must be put under the tbrc'at like stay; keep the 
person not too hot nor too cold, but of a miclching w armth; 
the diet should be light puddings,. &c. but no byiter ; ihe/r 
drink milk-porridge, white wine whey, or balm tea is 
good for their common drink ; marigold tea is very good 
to plump the pock if it does not come out kindly, and a 
little cochineal, or saflron put in a hag. wetted and 
squeezed in their drii.k, strikes it from the heart and 
chcarsthe spirits. The turn of the pock is generally 7, 
S), or 11 days, which is by their turning yellow; as soon 
as that is perceived, get some sheeps trundles, pour boil- 
ing water on them, and give them for tea, tw'O or three 
cupsfuli for a day or two, which keeps it from settling on 
their lungs; when turned, physic them with jalap ac- 
cording to their age. 

N- B. If much convulsed, apply one or more blisters 
to the arms and back. 

To prevent a Sore Throat in the Small Pox. 

Take some rue and cut it very fine, and bruise if, mix 
it well with album gaecum and honey, work it together, 
set it to heat upon the fire, sew it up in a linen stay, and 
apply it pretty warm to the throat, and as it dries make 
fresh application. 

, Tor 'Shortness of Breath, 

Take half an ounce of flour of brimstone, one quarter 
of an ounce of beaten ginger, beaten senna, three quarters 
of an ounce, nnx all logeths,r in four ounces of honey, 
take tlie bigness of a nutmeg night and morning for five 
days U gether, then once a week for some time, then 
once a fortnight* 

For 
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For Rheumatic Pains, 

Take of hermodactyls, senna, turpeth-roots, scammony, 
two drachms of each; of ginger, zedoary, and,cubebs, 
one drachm of each; mix them and powder them : the 
dose is from one drachm to two. Let the affected parts 
be anointed with this liniment : take two ounces of palm- 
oil, one ounce of oil of turpentine, two drachms of vola- 
tile salt of hartshorn, then lay on' a plaiste^- of mucil- 
age. Some people that have been troubled with rheu- 
matic pains, have, by taking the spirits of hartshorn, in 
water of earth-worms compounded, found exceeding' 
benefit. “ 

To knoto if a Child has Worms, 

Take a piece of white leather and prick it full of holes 
with a fork, rub it with wormwood, and spread honey 
on it, strew the powder of succotrine aloes on it, lay it ofi 
the child’s naval going (o bed: if the child has worms, 
the plaister will stick last, if not, it will falL 

For the Sciirvj/, 

Take half a pound of sassafras, a pound of guaiacum 
and a quarter ofa pound of liquorice; boil ail these in 
three quarts of water till it comes to three pints, and when 
it is cold put it in a vessel with two gallons of ale : in 
three or four days it is fit to drink, and drink no othec 
drink for six or twelve months, according to the violence 
of the distemper, and it will certainly cure. 

Fur Chilbla ins. 

Roast a turnip very soft, beat it to mash, and apply it 
as hoi as' you can bear it to the part affected; let it lie on 
two or three days, and repeat it two or three times. 

To cure the Spleen or Vapoi^s, 

Take two drachms of gentian sliced, an ounce of the 
filings of steel, half an ounce of carduus seeds bruised, 
half a handtui of centaury-tops, put all these into a quart 
of wnite wine four days, and drink four spoonsful of the 
clear every morning, fasting two hours after it, walking 
uDout; it it binds too much, take once or twice a week 
some little purge to carry it off. 

K. o 
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For the Gout in the Stomach. 

Boil half a handful of lansey in half a pint of strong 
while wine, and drink the decoction as hot as possible. 
It seldom fails to remove the pain in less than a quarter 
of an hour. 

Directions concerning Bleeding, 

Though bleeding has been directed in many disorders 
in the course of this w'ork, yet as the improper u«e of it 
is attended frequently with the most fatal consequences, 
it has been judged necessary to bring into one view all 
those cases in which bleeding may be administered with 
advantage, as well as those in which it his highly preju- 
dicial. In all inflammatory diseases, it should by no means 
be omitted, as in the pleurisy, and peripneumony, dur- 
ing the first days, but as soon as she sy raploras of suppu- 
ration appear, expeclo. ating medicines are the most pro- 
per means from wh ch to expect relief, and the use of 
the lancet must totally bs forbid. In apoplexy, epilepsy, 
bloody-flux, and infl. mraation of the bowels, bleeding 
must be repeated according to the exigence of the symp- 
toms: it is also useful sometimes to promote suppuration 
in large abscesses, where nature is too much opprest by the 
violence of the inflammation. In inflammations of the eyes, 
bladder, or womb, ischiadic pains, rheumatisms, coughs, 
head-achs, quinseys, asthmas, hemorrages, and nephri- 
tic complaints', bleeding is of llie most service ; but in 
every disorder proceeding from a lelaxcd state of the 
vessels, and impoverishing slate of the blood, attended 
with a chacheclic habit of the body, such as dropsies, 
jaundice, gout, &c. bleeding must be abstained from 
with the utmost caution, as it will, instead of relieving, 
greatly aggravate those distempers. 
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To make Opodeldock. 

T ake of Hungary water half a pint, Castile soap 
sliced three ounces, camphor an ounce ; let them 
stand together in a bottle closely stopped till the soap and 
camphor are entirelj? dissolved. 

The Clj/sler Decoction. 

Take of dried mallow leaves an ounce, boil them in 
3 sufficient quantity of water, and strain off about half a 
pintj then add two ounces of sweet oil, and it, is fit for 
use. 

Hartshorn Drink. ' 

Take of burnt hartshorn two ounces and gum Arabic 
two drachms; boil them in three pints of water till one 
pint is entirely wasted away, tiicn strain it off, and.it 
will be fit for use. 

Barley Water. 

Take two ounces of pearl barley and wash it well in 
cold water, then boil it in Haifa pint of water for a little 
while; this water will look reddish, and must be thrown 
away; then add two quarts of water, and boil it away 
to one half ; the remainder is fit for use. 

An excellent Fomentation. 

Take dried southernwood, wormwood, and camomrief 
flowers, of each an ounce, bay leaves dried half an ounce ; 
boil them gently in six pints of water, and strain it off for 
use. All green wounds and old sores should be fomented 
with this every day before they are dressed, 
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The Infusion of Senna. 

Take three quarters of an ounce of senna, cream of 
tartar three drachms; boil the cream of tartar in half a 
pint of water till it is dissolved ; pour the boiling w'ater 
on the rest of the ingredients; let it stand to cod—then 
strain it off, and it is fit for use. 

J purging Draught, 

Take of the infusion of senna, as above directed, two 
ounces, and syrup of buckthorn one ounce; mix them 
together for one dose, which may be taken in the morning 
fasting three times in a w'eek; it is a safe and a sure 
purge, and may be taken at all seasons of the year where 
purging is proper. 

To make Pectoral Drink. 

Take a gallon of water and half a pound of pearl barlevv 
boil it with a quarter of a pound of figs split, a pt nny- 
w'orth of liquorice sliced to pieces, a cjuartcr of a pound 
of raisins of the sun stoned; boil all together till half is 
w asted, then strain it off. This is ordered in the measles, 
and several other disorders for a drink. 

Cooling Physic. 

Take Glauber’s salts one ounce, manna half an ounce ; 
dissolve them in a little boiling w ater for one dose — to be 
taken as occasion requires. 

Hiera Pier a. ' 

. Take of succotrine aloes, finely powdered, a quarter 
of a pound, and Winter’s bark, finely powdered, three 
quarters of an ounce; mix them together. 

Tincture of Hiera Picra. 

Steep an ounce of hiera picra, made as before directed. 
In a pint of mountain wine for a week or ten days, and it 
will be fit lor use. 

Dufffs Elixir. 

Take of raisins four ounces, senna three ounces, cara- 
way seeds bruised one ounce; steep tliese ingredients in- 
a quart of brandy for threo weeks or a month, then strain 
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it ofFj and it will be fit for use : keep it in a bottle close 
stopped. 

White Diachylon Plai^tcr. 

Take litharge, finely powden-d, a pound and a quar- 
ter, and a quarter of a pOiind of sweet oil ; boil them to- 
gether With a quart ol water ti i lliiirougnl) mixed and of 
a proper consistence for a j.lajster, aiid looks »^h)te; if 
the water should be wasted away you must arid some more 
to prevent its turning bljck. 

Diuchulon ziiih the Gums 

Take -three quarters of a pound of white diachylon, 
two ounces of strained galbanum. and turpiiiiine and 
frankincense, of each tiiree quaitors of an ounce; melt 
them together over a slow fi . e. 

An excellent strengthening Plaister, 

Take shepherd’s purse, planttin, kni/t grass, comfrey, 
one hanaful of each; stamp them small, and boil tlieni in 
a pound of oil of roses, and a little vinegar ; str lin it when 
it is well boiled, set it on the tire agaiji, and add to it 
one ounce of chalk, one ounce of bole arnioniac, four 
ounces of wax, teria sigillata one ounce, let them ‘be 
boiled well, and keep it stirring it till it is cool; make it 
into rolls, and keep it for use; let it be spread on leather 
when you use it, 

A Drink for the satne. 

Take of clary and knot grass, of each one handful, 
four roots of comfrey, a sprig of rosemary, a little galen- 
gal, of nutmeg and cinnamon a good quantity sliced, the 
pith of the chine of an ox ; stamp and boil these in a 
quart of muscadine, strain it, and put to it six yolks of 
eggs, sweeten it with double refined sugar, and drink a 
good draught morning and evening. Take conserve of 
red roses and crocus martis mixed together three or four 
times a day. 

Ointmerd of Elder 

Is made by boiling the young leaves of elder in mutton 
suet till they are quite crisp and the suet of a deep green 
colour. 

Sfermaccti 
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Spermaceti Ointment. 

Take a quarter of a pint of the bes: sal'adf oil, a quar- 
ter of a pound o ' white wax, anit halt an oiuive. of sper- 
maceti , melt these ingredients 1> a ether over a g ntle, 
fire, and ke<*p them continualiy stirring until the oint- 
ment is quite coin, then it is fit tor use. 

Oiiumevt ff 

Take haUa pound of m:-i hmalioe ro ts at d oflinseed 
and fenugreek seeds eacl' three ounces bi uise them and 
bolt them, gently haif an hour u a quart < f water, then 
add two quarts of swe t oi' ; boil hem together ti'l the 
wafer is q.'ite wasted away ; then strain ofi the oil, and 
add tu it a pound of beeswax, ha'f a pc'und of yellow 
rosin, and two ounces nfeommon turpentine ; melt them 
together over a sIo>v fire, and keep them, continuall/ 
stirring till the ointment is cold. 

Yelloxv Busilkon, 

Take sweet oil a quarter of a pint, bees wax, rosin, 
and Bargundy pitch, of each a quarter of a pound, Ve- 
nice turpentine three quarters of an ounces mix them 
over a slow fire. 

Corn- Plaisler, 

Take armoniacuin strained, emplastrum diapalma, of 
each one ounce; arcanum corallinuin, half an ounce; 
white precipitate, two drachms; mix them well together, 
and apply it only over the corn, being, first cut as close! 
as it conveniently can be. 

Gdclf/'cy’s Cordial, 

Take two gallGns. of water’; raspings of sassafras and 
anniseeds, of each one pound ; powder of caraway seeds 
two ounces; opium one ouncei and a half; coarse sugar 
three pounds and a half ; boil them altogether till near 
one half the liquor is evaporated, then, strain it through a 
coarse bag or cltth, and add three quarts of spirits.x)f 
wine rectified. 
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Lip Salve. 

Take one ounce of virgin wax, one ounce of hog’s 
lard, a quarter of an ounce of spermaceti, hall an ounce 
ofoil of sweet almonds, one drachm of balsam of Peru, 
one drachm of alkanet root, six new raisins, with a little 
double refined sugar ; melt all together, and put it into 
little boxes. 

Necklace for Children% 

T ake male piony root and henbane root, fresh gathered, 
cut them in round pieces with holes bored through, and 
hang them alternately upon a thread, enough to make a 
necklace j this is for making them cut their teeth easier. 

Tar IVaier. 

One quart of tar to a gallon of water, and as much in 
proportion to any quantity ,* rouse the tar now and then, 
and let it settle. It is good for tlie scurvy, and purify- 
ing the blood. 

Turlington’s Balsam. 

Take of balsam off Peru, balsam of tolu, angelica root, 
and calamus root, of each half an ounce; gum storax in 
tears, and dragon’s blood, of each one ounce ; gum ben- - 
jarnin, one ounce ^nd a half; hepatic aloes and frankin- 
cense, of each two drachms ; let the roots be sliced thin, 
and the gums bruised, and put all the ingredients into a 
quart (>l s[)irits of wine ; set the bfittle by the fire, in a 
inodeiMtc heat for eight or ten days, then strain it for 
use. — It is valuable lor any fresh wound. 

Universal Poxvder for Children. 

'Take magnesia six drachms ; cinnabar of antimony two 
scruples ; mix them into a fine powder lor use. Dose 
is trom ten grains to half a drachm, more or less, twice 
a day. 

To make Snail Water. 

Take colt’s foot, horehound, maiden hair, balm, and 
spearmint, of each a good handful, and three handsful of 
ground-ivy, bruise them or chop them a little, and put 
them into a gallon of milk, with half a peck of snails, first 

bruised ; 
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bruised; let tlie ingredients stand all night in jour still r 
jou must distil them over a gentle fire in a cold still ; 
stir it two or three times in (he still, that it maj not burn. 
Let a grown person take fasting in the morning half 3 
pint, sweetened with white sugar candy, and a quarter 
of a pint for a child. 

A Clyster for (Forms, 

Take wormwood, lavender cotton, rue, of each three 
or four sprigs, one spoonful of aniseed bruised, put lliem 
into a pint of milk, and boil ti;iera till one part in three be 
consumed; then strain it, and put to it as much aloes- 
finely powdered as will lie on a sixpence, sweeten it 
with honey, and give it pretty warm ; it should be given 
three mornings together; the best time is three days 
before the new and lull moon, 

A Poultice to ripen Turnoiirsk 

Take two ounces of while Idly roots, halfa pound of 
figs, two ounces of bean flour or meal, boil these in 
water till it comes to a poultice, spread it thick on a. 
cloth, apply it warm, and shift it as often as it grows dry. 

To make Syrup of Garlick, » 

Take tw'O heads of garlic k, peel it plean, and boil it 
in a pint of water some lime ; then put away that wa- 
ter, and put a pint more to 3 our garlUk, and boil it till 
the garlick is lender; then strain it off, and add a pound 
of double refined sugar to it, apd boil it in silver or tin till 
it is a thick syrifp ; scum it well, and keep it for use, 
tpking a spoonful in a morning fasting, another the last 
at night, for a short breath. 

A Cordial Tincture. 

Take an ounce of liquorice, an ounce of coriander 
seeds, two ounces of the best Persian rhubaib, a drachm 
of saffron, two drachms of cochineal bruised, and a pound 
of raisins of the sun stoned; pul to these two quarts of 
French brandy, and stop it close, then set it in the sun, 
or by the fire side for iourteen days, then pour off the. 
tincture, and put. to the dregs a quart of brandy, and let 
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it stand for some time ; then strain it off", and mix them 
together for u/e. 

J fVater to 'wash th-e Eyes, if it is a dry hot Humour, 

Take a little glass of plantain water, as much while 
rose water and Mountain, or white Madeira wine, and 
a little powder of tuity, mix it well, and ke^ p it in a 
phial ; drain it as you use it, and wash your eyes as you 
see occasion, 

To make Eye Water. 

Take plantain, red rose water, and eyebright, an 
ounce of each, the best widie vitriol a drachm, finely 
powilereci, twenty diops of spirit ot wiiie camphorated ; 
mix them well u^^eiUer, let it settle a uay'^ or two, and 
then pour otT the clear from the yellow settling. When 

you use tills water, you must mix it with spring wab r, 
then wasii your eyes wiih it. As to the suength ofi’t, 
youmus' mix it as your eyes can bear, so stronger by 
degrees as you see occasion ;*lhis is good if tue eyes are 
bJood-shol or have a waterisii humour. ' 

Another. 

Take one ounce of white copperas beaten very fine, 
two ounces of orrach root sliced ; pul them into three 
pints of spring Water, shake it well three or four days, 
then make use qf it ; if the eye be watry, you may add a 
piece of bole armoniac. 
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